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GRADE  OF  CARAMEL 


Deptrtinent  for  using  Caramol  is  that  it  is  a  Pure  Burnt  Sugar  colouring  free  from  all  artificial 

I  Mverslty  of  MaBsachusef^ts  '  ‘  * 

/  ^  dyes-  The  art  of  using  Caramel  is  to  choose  the  correct  grade  for  a  specific  purpose.  A  wrong 

i  iiberst,  MasBacnuBBttB  '  '  •  •  .....  .... 

I  choice  may  result  in  sediment  being  formed  in  products  which  should  remain  brilliant. 

^  Alternatively,  when  clarity  is  not  important,  a  Caramel  with  the  highest  possible  colouring 

r 

power  should  be  used  for  the  sake  of  economy. 

ij  The  Clark  Research  Laboratories  will  be  pleased  to  advise  you  on  the  correct  use  of  Caramel. 


48yOOO . .  .  Gravy  Browning,  Gravy  Salt,  Vinegar 

manufacturing  (60,000)  ...  Pickles,  Sauces,  Mincemeat,  Xmas  Puddings 

0*P .  Pickled  Onions  (non-staining) 

:  BAKERY .  Brown  Bread,  Cakes 

I  .  Kola,  Dandelion  &  Burdock,  Ginger  Ale,  etc. 

li  W»B*  .  Cider,  Wines,  Spirits 

'  NOCHA  D  (Coffee  flavour)  .  Fillings,  Icings,  Fondants,  Coffee  Extract 

POWDER  .  Powder  Mixes  (Blancmange  A  Cake  &  Pudding  Mixes) 

i  POWDER  (Mocha)  .  Powder  Mixes  requiring  a  coffee  flavour 

SOLE  WORLD  DISTRIBUTORS  OF  CLARK'S  CARAMEL  PRODUCTS 
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in  all  shapes  and  sizes 

The  Metal  Box  Company  is  well  known  for  the 
production  of  highly  decorated  boxes  for  the  biscuit  and 
confectionery  trades.  These  fully  printed  rectangular 
tins  are  also  the  ideal  package  for  many  other 
sections  of  the  food  industry.  The  Company’s 
design  service  and  technical  advice  covers  many  types 
of  package,  including  flexible  him  and  him  and  foil 
laminates,  as  well  as  metal  containers, 
cartons  and  composite  containers. 

For  Metal  Box  offers  the  complete 
packaging  service  and  its  know-how 
is  at  the  disposal  of  all  manufacturers 
with  a  packaging  problem  to  solve. 


Metal  Box 

does  count  I 


Jensens 


THE  METAL  BOX  COMPANY  LIMITED 

Metal  Containers  ‘  Paper  Products  •  Flexible  Packages  •  Plastic  Films  and  Laminates 

THE  LANGHAM  •  PORTLAND  PLACE  .  LONDON  W.  I 
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^This  truck  is  desig^ned 
to  eliminate 


breakdowns 


Photograph  by  courtesy  of  Humber  Ltd..  Coventry 


k  load  on  your  “Worksaver" 
is  a  load  off  your  mind ! 

When  mechanical  handling  equipment 
lies  Idle — waiting  for  attention  or 
spares— production  costs  shoot  up. 
Invest  in  a  “Worksaver”;  put  it  to 
work  and  compare  Its  trouble-free 
service  with  any  of  your  other  trucks. 
Then  you'll  understand  why  so  many 
plants— large  and  small— are  changing 
to  Yale. 

The  “Worksaver”  is  available  in  Fork 
Lift.  Pallet,  Platform  and  Tractor 
models. 


A  drive  unit  that 
lasts  a  lifetime 

This  powerful,  ro- 
y  bust  drive  unit  will 
1  stand  up  to  a  llfe- 

I  time  of  rough  hand- 
ling.  Gears  are  drop- 

II  forged  nickel- 

III  chrome  -  molybden- 
um  steel,  heat- 

f  treated  and  mount¬ 
ed  on  ball  bearings. 
I  operating  In  oil. 

^  Entire  drive  unit  Is 
enclosed  and  floats 
^  on  106  ball  beatings. 


Split  hub  eliminates  pressing  in  tyres 

Worn-out  tyres  can  be  quickly  replaced  by  using 
hand  tools — an  exclusive  Yale  feature. 


Fully  protected  — 
easily  accessible 

The  head  and  heart  of 
the  ■•Worksaver"  Is 
fully  protected,  yet 
easily  accessible  for 
adjustments  and  In¬ 
spection.  It  can  be 
removed  from  the 
truck  In  flve  minutes. 


No  frayed,  broken  wires 

On  the  "Worksaver",  all 
flexing,  chafing  and  bend¬ 
ing  of  wires  Is  el  iminated. 
Slip  lings  are  built  Into 
the  base  of  the  handle  so 
that  wiling  cannot  be 
twisted  or  bent,  no 
matter  how  the  handle  Is 
turned  or  lifted. 


Finger-Tip  control 

Large  man-size  handles  with 
llnger-tlp  cam  controls.  Ends 
carry  guards  for  safety.  Two 
speeds  forward  and  two  reverse. 
Lift  control  and  horn  button  In 
easy  flnger-reach  position. 


Simple  to  change  brushes 

Drive  motor  of  a  high  torque  series 
wound  tjrpe,  specially  designed  for 
easy  cleaning  and  adjustment. 


A  capstan  built  to  take 
the  load  and  more 

*  The  load-carrying 

w  tapered  roller  bearing 

_  ensures  perfect  allgn- 

.  ment  of  the  unit.  The 

power  line  Is  carried 
through  silver  con¬ 
tacts.  Wires  cannot 
bend  whatever  the 
angle  of  the  turn. 


YALE 

REGISTERED  TRADE  MARK 


RELIABLE 

MATERIALS  HANDLIN6  EQUIPMENT 

Write  for  full  details  to 

THE  YALE  &  TOWNE  MANUFACTURING  COMPANY 

Materials  Handlino  Division  Dept.  AP.t 
WEDNESFIELO  •  STAFFS  •  ENGLAND 
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Thomas,  W.  K..  ft  Co.  ... 
Thompson  ft  Capper  (Wholesale),  Ltd. 
Thompson.  John,  (Dudley).  Ltd.  • 


May 

Mar. 

xlvi 

Feb. 
Oct. 
Feb. 
V,  Ixxxvii 


Thompson  ft  Norris  Mnfg.  Co.,  Ltd. 
Transparent  Paper  Ltd. 

Trapow.  D.,  ft  Co.,  Ltd. 

T.S.  (Office  Equipment),  Ltd. 

Tunnel  Glucose  Refineries,  Ltd.  • 


Union  Food  Machinery  Co.,  Ltd. 
United  Glass  Bottle  Mnfrt.,  Ltd.  • 
United  Indigo  ft  Chemical  Co.,  Ltd. 
U.K.  Dried  Fruit  Co.,  Ltd.,  The  . 
United  Steel  Companies,  Ltd. 
Universal  Metal  Products,  Ltd.  . 
Usines  Vermylen,  S.A. 


Valley  Products  (Lye),  Ltd.. 
Viscose  Development  Co..  Ltd.  . 
Viskase,  Ltd.  .... 


WAECO,  Ltd.  (Fumite  Division) 
Walker,  Crosweller  ft  Co..  Ltd. 
Waller  ft  Co..  Ltd.  . 

Warwick  Production  Co.,  Ltd. 
Washington  Chemical  Co.,  Ltd. 
Webster,  Isaac,  ft  Sons,  Ltd. 
Weir,  G.  ft  J.,  Ltd.  . 

Wetter,  J.  C.,  ft  Co.,  Ltd. 
Whiffen  ft  Sons,  Ltd. 

White,  Tomkins  ft  Courage,  Ltd 
Whittaker,  Arthur 
Willcox,  W.  H..  ft  Co..  Ltd. 
Williams  (Hounslow),  Ltd. 
Wiseman,  Alfred,  ft  Co.,  Ltd. 


Yale  ft  Towne,  Ltd.  .....  iji 

York  Shipley.  Ltd. . May 

Yorkshire  Engineering  ft  Welding  Co.,  Ltd.  ■  May 
Youngman,  W.  C.,  Ltd.  ...  Ixxvii,  cxii 


We  are  rather  clever... 

...  at  applying  paint,  by  hand  or  spray,  in  food  factories 
and  the  like  without  interfering  with  production  or  bespoiling 
the  product. 

We  compete  throughout  the  country.  Why  not  write  to 
us  now  ?  Surveys  and  quotations  are  free  and  without 
obligation. 

For  the  past  8  years  our  mobile,  well-equipped  teams  have 
delighted  our  customers  by  their  efficiency  in  cleaning  and 
painting  buildings  or  machinery. 


MILL  CLEANING  SERVICES  LTD 


Subsidiary  of  Tbe  .Murpliy  Chemical  Company  Limited 

WHEATHAMPSTEAD  •  ST.  ALBANS  •  HERTS 

Telephone;  Whealhampstead  Grams:  Alveseo,  WheathampsUad 
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What  is  Dii^lain  ^ 

^  _ ^  DIOphane  laminate 

and  what  does  it  do  # 


DIOlam  is  an  extra-strong  packaging  material  with  high  resistance  to  the 
passage  oj  moisture  vapour 

DIOlam  consists  of  two  plies  of  DIOphane  cellulose  film  laminated 
with  modified  wax.  It  is  highly  protective,  the  wax  laminate  providing 
an  additional  barrier  particularly  after  folding.  It  is  used  in  preference 
to  single  ply  DIOphane  for  certain  products  that  require  a  wrapper 
with  high  resistance  to  moisture  vapour  transmission  or  superior 
mechanical  strength,  or  both. 

Reverse  printed  DIOlam  can  be  safely  wrapped  straight  on  to  food 
Because  the  inks  are  ‘sandwiched’  between  two  plies  of  film,  printed 
DIOlam  permits  the  direct  wrapping  of  biscuits,  confectionery  etc., 
without  any  fear  of  the  printed  pattern  touching  the  article. 

DIOlam  makes  a  rich,  glossy  wrapper 

The  excellent  appearance  of  DIOlam  results  partly  from  the  enrichment 
of  its  print  seen  through  the  high  gloss  film  and  partly  from  the  high 
dimensional  stability  of  the  material. 

DIOlam  is  perfect  for  sweet  wrapping 

Because  of  its  protective  properties  DIOlam  bags  are  excellent  for 
packing  unwrapped  sweets.  The  twistwrap  version  of  DIOlam — 
DIOstrip — renders  under-strips  unnecessary,  considerably  reducing  stop¬ 
pages  for  feeding  fresh  reels  of  two  different  materials  on  the  machine. 

DIOlam  is  particularly  suitable  for  wrapping  food  —  particularly 
biscuits  and  sweets — textiles,  and  pharmaceuticals.  DIOlam  is  supplied 
in  the  form  of  reels,  sheets  and  bags. 


Our  COMPLETE  SERVICE  includes  the  manufacture 
of  DIOlam,  original  artwork  and  printing  of  the  film. 


TRANSPARENT  PAPER  LIMITED 


CLEARPACK  LIMITED 


We  welcome  enquiries :  write  to  Department  20 


Halifax  House,  SI/SS  Strand,  London,  W.C.2  tel:  TRAfaigar43ii  telegrams-. transpaper,  rand. London 
CABLES:  TRANSPAPER.  LONDON  AGENTS  THROUGHOUT  THE  WORLD 
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Reduced  heat  fatigue 
increased  production  at 

JACOB’S  (L’POOL)  LTD. 


UNNECESSARY  FATIGUE  and  loSS  of 
production  were  caused  by  radiant 
heat  and  excessively  high  temperatures 
in  the  Wafer  Department  at  W.  &  R. 
Jacob  &  Co.  (L’pool)  Ltd 
Colt  were  called  in  and  soon  found 
the  root  of  the  trouble — insufficient  air 
inlets — although  adequate  means  of 
extract  ventilation  already  existed. 

Rve  Colt  Inflow  units  adjusted  the 
balance — and  offset  radiant  heat  with 
a  posititive  airflow. 

Jacob’s,  J.  Lyons,  Scribbans-Kemp, 
C.W.S.,  and  other  leading  bakers 
are  but  a  few  of  the  7,000  major 
industrial  organisations  using 
Colt  Ventilation. 

FREE  MANUAL  with  full  spec iftca lions 
of  the  wide  range  of  Colt  Ventilators  is 
available  on  request  from  Dept.  S39i265. 


VENTILATION 


COLT  VENTILATION  LTD.  SURBITON  *  SURREY  •  TELEPHONE:  ELMBRIDGE  6511-5 


Also  at  Birmingham,  Bradford,  Bridgend  (Clam.),  Bristol,  Dublin,  Edinburg!,,  Liverpool,  London,  Manchester,  Newcastle-upon-Tyne,  Sheffield  and  Warwick 
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If  you  would  like  further  details  of  Aerox  products,  please  let  us 
know.  A  Technical  Representative  will  be  pleased  to  call  upon 
you,  should  you  so  wish. 


AEROX  LIMITED 

in  a  ^pecialUeJ  ^/V/</*‘ 


Manufactured  by  specialists  in  the  development  of  porous  Indus* 
trial  ceramics,  these  products,  known  generically  as  **  Porsilex”, 
“Celloton"  and  “CorAlith”  perform  a  multitude  of  functions  in 
air,  gas  and  liquid  filtration,  aeration,  diffusion  and  electrolytic 
separation;  “CorAlith**  being  specially  developed  for  maximum 
resistance  to  thermal  shock.  Where  purity — even  complete  sterility 
— is  required,  Aerox  media  may  be  the  answer.  All  types  of 
compressed  air  equipment  (up  to  5,000  p.s.i.)  use  Aerox  Filters— 
filters  which  may  be  cleaned  by  back-pressure  of  steam  or  com¬ 
pressed  air  in  a  matter  of  minutes  without  dismantling.  Aerox 
media  may  also  be  found  in  air  conveyors  —  a  development  in 
which  the  company  has  been  interested  since  the  earliest  days. 

It  is  doubtful  whether  a  factory  exists  that  does  not  use  or  could 
not  use  Aerox  Porous  Ceramics  to  good  effect. 


Head  Office  and  Porous  Ceramic  Works :  Hlllington  Road.  Glasgow,  S.W.2 
Phone:  Halfway  2015.  Grams:  “ Filters "  Glasgow. 

Southern  Office  and  Filter  Works :  Crompton  Way,  Crawley,  Sussex. 
Phone:  Crawley  1277.  Grams:  “Aeromic "  Crawley. 
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GREAT-GRANDFATHER  SPEAKS  HIS  MIND  %pj[ 


“This  is  the  thing 
for  quicker  drying,  m’boy” 


O/te  reason  for  Great-Gramif other's  success  was  that 
he  never  let  a  good  idea  languish;  he  went  for  it 
like  a  dog  going  for  a  rabbit. 


PROCEEDING,  GREAT-GRANDFATHER  SAID: 

“  To  get  quicker  drying,  m’boy,  there  must 
be  a  quicker  passage  of  the  heat  from  the  steam 
to  the  stuff  you’re  drying.  Right  ? 

“  And  there  must  be  a  better  and  more  uni¬ 
form  temperature  at  the  drying  surface.  Right  ? 

“  Well,  then,  what  stands  in  the  way  ? 

“  We  know  that  there  is  air  as  well  as 
steam  in  the  machines :  but  what  we  haven’t 


realised  is  the  confounded  hindrance  the  air 
can  be. 

“  According  to  all  fundamental  knowledge 
on  the  subject,  air  is  by  far  the  worst  conductor 
of  heat  you  could  possibly  have. 

“  That  being  so,  m’boy,  air  is  the  worst 
possible  thing  to  have  mixed  with  the  steam. 
And  it  follows  that  to  get  quicker  transfer  of 
heat  from  the  steam,  you  must  get  rid  of  the  air 
much  more  smartly  than  is 
happening  at  present. 

“  These  Spirax  automatic 
vents  seem  to  be  the  answer, 
m’boy.  Give  ’em  a  trial.” 


SPIRAX-SARCX)  LTD.,  CHELTENHAM,  Glos.  Phont;  Chtltenkam  3I7S-SI76  Grams:  Spirax,  CheUtnham 
LONDON  omci:  28  Victoria  Street,  S.W.I.  Abbty  6101.3832 
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tf  (foti  hshcf/e 
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DE  lAVAL 


PROCESS  EQUIPMENT 

To  illustrate  the  wide  application  of  Dc  Laval  Processes  and 
Process  Equipment  we  give  below  a  selection  of  our  latest 

Catalogues  and  Technical  Bulletins.  Copies  will  be  sent  with 
pleasure — please  let  us  know  your  interests. 


m  DE  LAVAL  PROCESSES  W 

■ 

De  Laval  Short  Mix  Process  for  M 

Vegetable  Oil  Refining  ^ 

■  8E2317 

Dc  Laval  Continuous  Margarine  S 

Process  ■ 

B  5302E 

De  Laval  Centriflow  Fish  Liver  ■ 

Oil  Process  1 

1  SIOSE 

De  Laval  Potato  Starch  Process  | 

1  S403E 

De  Laval  Maize  Starch  Process  j 

S40IE 

Fish  Oil  and  Meal  Production  J 

S406E 

DE  LAVAL  STRAINERS  < 

20901 

Dc  Laval  Rotosieves  for  the  Starch  Industry 
19970 

De  Laval  Vibrating  Screens 

N.l 

De  Laval  Newcon  Dual  Strainers 


1 


^  DE  LAVAL  CENTRIFUGES 

207SI  New  Self  Opening  Centrifuge  with 
automatic  sludge  discharge 

20881  New  Nozzle  Separator  capacities 
up  to  10-15  tons/hour 

20602  De  Laval  Animal  fat  purihers 
20911  De  Laval  Palm  Oil  Purifiers 

I9S64  De  Laval  Hermetic  Centrifuges 

2012s  Dc  Laval  Pressure  discharge  clarifiers 
12687  De  Laval  Tar  Dehydrators  _ 


DE  LAVAL  PUMPS 

21187 

De  Laval  Self-Priming  Easy  Clean  Pump 
21186 

De  Laval  Easy-Clean  Stainless  Steel  pumps 
023 

De  Laval  Defoaming  Pump 


DE  LAVAL  HEAT  EXCHANGERS 

21427 

General  Heat  Exchanger  Catalogue 

21217 

Industrial  Pattern  Heat  Exchanger 


ALFA-LAVAL  CO.  LTD 

GREAT  WEST  ROAD  -  BRENTFORD  '  MIDDLESEX 
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A  New  range 
of  Stainless  Steel 
pipe  fittings 

for  in-place  cleaning 


The  rapid  spread  of  in-place  cleaning  due 
to  the  development  of  suitable  detergents 
has  called  for  a  type  of  pipe  fitting  designed 
specifically  for  this  purpose.  APV  now 
meet  this  need.  APV  ‘  S.P.’  Pipe  Fittings — 
for  which  a  patent  has  been  filed — embody 
a  new  type  of  union  which  maintains  an 
interior  surface  with  absolutely  no  crevice 
and  that  is  easily  sterilized.  The  ‘  S.P.’ 
Union  consists  of  a  flanged  ring  built  of 


SEMI-PERMANENT 


rubber  bonded  to  stainless  steel  by  a  patented 
method.  This  ring  locates  concentrically  and 
laterally  on  to  spigots  on  the  liner  and  male 
part.  The  ends  of  the  pipes  finish  flush  with 
the  spigots.  These  bear  on  the  stainless  steel 
ring,  giving  a  controlled  pressure  on  the 
rubber  which  is  tapered  to  provide  the  com¬ 
pression  when  the  nut  is  tightened.  The  result 
is  a  flush,  crevice-free  seal.  The  rubber  of  the 
joint  ring  cannot  be  over-compressed. 


STAINLESS  STEEL 
PIPE  FITIINGS 
BY 


The  ‘  S.P.’  Union  includes  a  nut  which  is 
perfectly  round  and  smooth — a  special 
spanner  being  provided  to  prevent  dis¬ 
mantling  by  unauthorised  persons.  APV 
‘  S.P.’  Pipe  Fittings  incorporate  the  APV 
Expanded  Joint  principle,  whereby  pipe  lines 
can  be  “  made-to-measure  ”  on  site  by 
unskilled  labour.  APV  ‘  S.P.’  Pipe  Fittings 
are  being  made  in  the  complete  range  for 
sanitary  pipe  lines. 
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^^esented 


pTride  / 


Seal  your  pack  with  “  Viskrings  ”  or  “  Viskaps  ”  and  establish 
confidence  between  you  and  your  consumer.  YOU  can  be 
confident  that  your  bottling  will  reach  the  consumer  perfect 
and  intact. 

The  CONSUMER  will  be  confident  that  the  contents  are 
genuine  and  as  e.xpected — a  fine  product,  perfectly  presented. 
Seal  all  stoppered  and  screw-capped  bottles  with  “  Viskrings  ’* 
— corked  bottles  with  “  Viskaps  There  is  a  “  Viskring  ” 
to  fit  ever>’  bottle  neck,  available  in  a  wide  range  of  colours. 

“  Viskrings  ”  can  be  printed  with  your  brand  symbol.  Send 
your  container  complete  with  primar>’  closure  to  us  for  fitting. 
VC'e  will  return  it  with  samples  and  quotations  for  any 
quantity. 

•  “  Viskrings  ”  can  be  applied  rapidly  by  hand — no 
machinery  is  necessary. 

•  They  are  self-adjusting. 

•  They  prevent  the  blowing  or  riding  of  stoppers. 

•  They  prevent  the  movement  of  screw  caps  once  thev  are 
tightened. 

•  They  afford  protection  for  branded  products  and  reduce 
pilferage  and  evaporation. 

•  CELLULOSE  CLOSURES  .  .  .  Contain  No  Metal  .  .  . 
Require  No  Adhesive. 


THE  Vise  OS  E  DEVELOPMENT  COMPANY  LIMITED 

40  Chancery  Lane,  London,  W.C.2  Telephone:  CHAncery  81 1 1  Telegrams:  Yiskap,  Westcent,  London  vc,4 
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f: 

for  your  Sales  sake 

fit  Viskrings 


against  food  infestation 


Every  food  manufacturer  knows  how  dangerous  live  insects  or  eggs 
can  be  in  his  raw  materials  and  finished  products,  how  they  can 
multiply  in  the  pack,  how  they  can  destroy  goodwill  at  a  stroke. 
Entoleter  centrifugal  machines  offer  complete  protection  against 
infestation.  The  whirling  ‘  tornado  ’  rotation  kills  insects  at  all 
stages  of  growth  in  powdered  and  granular  foodstuffs. 

Incorporated  into  your  processing  system,  Entoleters  will: 

•  ensure  that  raw  material  brings  no  infestation  into  your  plant 

•  protect  ingredients  during  storage  and  processing 

•  safeguard  your  finished  product  before  packing 


Products  handled  include : 

Cake-mixes  •  Cereals  *  Custard  powder  •  Flour  ' 
Meals  for  cattle  food  ‘  Invalid  foods  '  Powdered 
soups  ’  Semolina  and  similar  free  flowing  materials. 

For  Improved  Mixing. 

The  Entoleter’s  high  speed  centrifugal  action 
disintegrates  any  nodules  and  agglomerates, 
and  disperses  additives  evenly  throughout  the 
mass  to  produce  an  intimate  blend  at  rates  up 
to  200  lbs.  per  minute. 

Send  for  full  information  today. 


Entoleter  Centrifugal  Alac/iines^^^Henry  Simon  Ltd  ^ 


STOCKPORT  ENGLAND 
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YOUR  DEADLIEST  WEAPON 


no  hands ! 


Hygienic,  speedy,  accurate  .  .  .  SINEX  automatic  weighing  and 
materials  handling  is  all  three.  “  Difficult  ”  materials  such  as 
soya  meal  and  cornflour  offer  no  problems  in  a  SINEX  installation 
Vibrators  prevent  clogging  and  choking  of  hopper  outlets ; 
the  granulated  or  powdered  ingredients  of  any  mixture 
are  accurately  and  quickly  weighed  and  brought  together 
for  blending  either  continuously  or  in  batches  —  without  any 
intervention  by  hand. 


Consiilt  SINEX  on  any  problem  of 

automatic  continuous  and  batch  weighing. 

We  design  and  supply 

the  whole  installation,  or  individual 

items  for  handling  large 

or  small  quantities. 

Demonstrations  arranged  at  your  premises 
or  ours.  Literature  available  on  SINEX 


feeders,  sieves  and  vibrator  units. 


Leaders  in  vibration  handling  of  all  kinds. 

Screens,  electric,  electro-magnetic,  and  turbo-pneum: 
vibrator  units. 


The  SINEX  ENGINEERING  COMPANY  LTD  •  12a  Rochester  Row  .  London  •  S.W.I  •  Telephone:  Victoria  7503 
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A  Guide  to  the  English  Character 


Resistance  to  Climate . . . 


Nu  douht  it  is  tin*  Kiiglishmairs  predilection  for 
eross'Veiitilatittii  (culled  ‘draughts’  by  foreigners)  that 
renders  him,  and  her,  so  resistant  to  the  aquatic  life  of  the 
native  summer.  It  may  he  his  belief  in  the  virtues  of  the 

Arctic  blast  as  an  adjunct  to  health  that  lends  to  his  cough 
the  virile  resonant  note  of  the  true  open-air  man.  Kngiiieers, 
tluuigh.  are  usually  more  concerned  with  corrosive  attacks 
than  (Muigliiiig  attacks.  Fortunately,  their  renu-dy  is 
close  to  hand;  they  rely  upon  Semtex.  Though  the 
\  alue  of  Semtex  cements  as  a  <‘ough-cure  remains  to 

be  proved,  their  eflicaey  in  corn»sion-resistance  work  is 
undoubted.  Works  Managers  who  wish  to  keep  their 

industrial  plant  in  the  pink  of  physical  condition  should 
write  to  one  of  the  addresses  below  for  the  advice  and 
illustrated  brochure  of  the  Semtex  Industrial  Division. 


SEMTEX 


INDUSTRIAL  DIVISION 

Haadqyarttrs  and  Southarn  Araa  Offiea; 

Semtex  House,  The  Broadway,  Welsh  Harp,  London,  NW9  Tel:  Hendon  6543 

Kartharn  Araa  Offiea:  SO  Blackfriars  Road,  Salford,  3  Tel:  Oeansgate  2128 

SPECIALISTS  in  lyOUSTRIAL  AlSTI-CORROSlOy  TRFATMEyTS  •  FLOORiyC  &  DECKiyC  COyTRACTORS 


i  Dunlop  Company 
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for  hard  work  These  jacketed  boiling 

PANS,  available  in  capacities  from  10  to  100  gallons, 
are  typical  of  Butterfield  STAINLESS  STEEL 
productions  for  the  Food  Industry.  Stainless 
Steel  is  of  course  the  perfect  material  for  the 
storing  and  processing  of  Foodstuffs  because 


it  is  non-corroding  and  cannot  affect 
flavour  or  condition  of  contents.  Also 
it  meets  all  demands  for  hygiene 
and  cleanliness.  In  this 
fine  medium  Butterfield 
craftsmen  work  accur¬ 


ately  to  specification. 


Also  TILTING  PANSy 
VA  CUUM  &  PRESSURE 
VESSELSy  TANKSy 
MIXERSy  VATSy  TROL¬ 
LEY  Sy  HOPPERSy  and 
ROAD  TANKS  for  bulk 
transport  of  industrial 
liquids  and  powders . 


W.  P.  BUTTERFIELD  LTD.,  P.O.  Box  38,  Shipley,  Yorks. 

Telephone:  Shipley  52244  (8  lines) 

LONDON :  Africa  House,  Kingsway,  W.C.2.  Telephone:  HOL.  2455'(4  lines) 
Belfast,  Birmingham,  Bristol,  Cardiff,  Dublin,  Liverpool,  Manchester,  Newcastle  O.T.,  Nottingham. 


branches  at 
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Some  people  excel  at  pottery — but 
our  field  is  LIGHTING....  the  design 
and  construction  of  superior  tungsten 
and  fluorescent  fittings — and  their  planning 
and  positioning  in  the  workshops  of  the 
world.  In  every  case,  Benjamin  skill  and  ex¬ 
perience  provides  the  guiding  hand  behind 
good  lighting.  Write  for  more  details  —  or 
ask  for  our  Lighting  Engineer  to  call. 


better  I ifih  t  i nf;  by 


BENZAMIN 


THE  BENJAMIN  ELECTRIC  LTD.  TOTTENHAM  LONDON  N.I7 

Telephone:  TOTtenham  5252  (5  lines)  Telegrams:  “Benjalect,  Southtot,  London” 


BIRMINGHAM:  5,  Corporation  Street,  Birmingham  2.  Tel.  MIDLAND  5197 


LEEDS:  49.  Basinghall  Street.  Leeds  I.  Tel.  LEEDS  25579 

SMEE'S  2//S4 
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“SILVER  FOX” 


Refistered  Tradi'  \lark: 


STAINLESS 

STEEL 


.  .  .  the  metal  of  the  age 

Hyi»iene  and  cleanliness  are  nowhere  more  essential  than  in  food 
preparation  and  distribution.  That  is  why  stainless  steel  is  the  ideal 
material  for  all  food  handling  equipment,  from  skewers  to  serveries. 
This  mobile  butcher’s  shop  is  equipped  with  gleaming  stainless  steel. 
No  danger  of  contamination  by  dirt  or  bacteria  exists  because  the 
counters  an<l  covers  are  so  easy  to  clean  and  cannot  crack,  peel  or 
tarnish. 

This  natural  colour  photograph  is  reproduced  by  courtesy 
of  Contemporary  Metalwork  Limited,  Glasgow, 


SAMUEL  FOX  &  COMPANY  LIMITED 

Associated  with  The  United  Steel  Companies  Limited 

STOCKSBRIDGE  WORKS  •  Nr.  SHEFFIELD  •  ENGLAND 
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like  food  itself  I 


WRAP  IT  . . .  SHOW  IT  . . .  SELL  IT ! 


Wrap  it  in  ^‘CELLOPHANE’’! 


Show  it  in  CELLOPHANE’’! 


Sell  it  in  ‘‘CELLOPHANE’ 


The  clean  sparkle  of  the  film  gives  food  products  a 
lead  from  the  start.  Quality  and  freshness  are  kept 
in — everything  that  hinders  freshness  kept  out. 

Customers  buy  what  they  see.  Transparency,  greater 
than  window-glass,  shows  at  a  glance  the  best  points 
of  your  product. 

Modern  selling  demands  transparent,  easy-to-handle 
units  with  no  weighing,  waste  or  waiting. 


“CELLOPHANE”  —  the  noturo/ wrapping  for  modern,  hygienic  food  selling  —  will  place 
your  product  more  surely  in  the  centre  of  display  where  customers  in  a  buying  mood,  will 
see  it  and  want  it ! 

Our  scientists,  engineers  and  designers,  able  and  imaginative,  drawing  upon  the  unequalled 
experience  of  the  Company  and  its  world-wide  associates,  will  be  glad  to  help  and  advise 
you  with  your  packaging  problems  whenever  you  like. 

There  is  no  obligation  —  CONSULT  US  TODAY. 


first  packagiitg  /V/iff-aiii/  ilie 


"Ctllophanc"  ii  tha  rcfitttr- 
ed  trade  mark  of  British 
Cellophane  Limited  and  de¬ 
notes  the  brand  of  cellulose 
film  manufactured  by  them. 


BRITISH  CELLOPHANE  LIMITED 

Sales  Offices:  12/13  CONDUIT  STREET,  LONDON,  W.l 

Reg.  Offices  and  Factory;  BATH  ROAD,  BRIDGWATER,  SOMERSET 


XX 


.lune,  195!> — Food  Manufacture 


For  light,  bright,  lasting  equipment 
to  meet  the  highest  standards  of  hygi 


HESTON  EQUIPMENT  CO.  LTD. 


Phoenix  Trays  have  been  supplied  to  ansvy^er  many  specific  requirements  in  the  food 
and  confectionery  industries.  In  every  instance  their  supreme  fitness  for  the  job  has 
been  proven  in  lighter  work,  easier  cleaning,  rigid  interstacking  and  sturdy  service. 


ALUMINIUM 
PRESSED  TRAYS 


TYPE  Pr  I 


These  trays  have  the  great  strength  of 
high  quality  aluminium,  plus  the  light 
weight  that  goes  with  it.  Used  widely 
for  Biscuit  and  Cake  processing,  they 
have  many  other  applications  in  manu¬ 
facture  when  made  to  the  dimensions 
required,  with  special  features  incor¬ 
porated  to  customen*  wishes.  They 
can  be  made  to  interstack  or  not,  and 
are  the  economical  answer  in  hygiene, 
long  service  and  easy  cleaning. 


Send  for  illustrated 
catalogue  of  Trays 
stating  purpose 
for  which  required 
to  Dept.  F.M. 


NEW 

DfmOND  MESH 

PERFORATED 
COOLING  TRAY 


Precision  manufactured  in  highest 
grade  aluminium  with  perforated  base 
integral  with  sides  and  ends.  Rein¬ 
forced  corner  angles  are  designed  for 
accurate  intersucking,  leaving  lifting 
space  between  sucked  trays  for  easy 
handling.  Used  for  many  purposes 
where  cooling  and  hygiene  are  of  para¬ 
mount  importance,  e.g.,  Resuurant 
crockery  trays:  Processing  with  sugar 
confectionery ;  Nut  sorting  and  a 
wide  variety  of  other  uses. 


TYPE  P4 


HESTOIN'  EQVIPMEi\T  COMPANY  LTD 

I  BUCKINGHAM  PALACE  MANSIONS  ■  LONDON  ■  S.W.I 

Works  t  Hoston  Airport,  MIddlosox.  Tolophono  i  SLOano  9934-5-6 


MEMBER  OF  THE  HESTON  GROUP  Of  COMPANIES 
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\onapon.  doragoii  .  .  .  maiiy-.^ided  might  well  describe  the 
versatility  of  the  packaging  deiiiaiids  on  Medway  (iorriigated  Cases.  Each  one  is 
skilfully  designed  on  a  tailor-made  principle  to  provide  protection  fur  its  contents  against 
the  hazanl>  of  all  forms  of  tran>portatinn.  The  skill  manifests  itself  in 
the  way  the  cases  are  constructed  from  tough  corrugated  hoard,  making  the  most  of  the 
cushioning  thus  provided.  Some  ingenious  styles  are  evolved,  hut  with  ail  their 
intricacies  they  make  easy-to-assemhle  units  and  simplify  the  packer’s  joh.  Regular 
polygons!  Regular  teasers  too.  sometime.o.  hut  each  case  is  planned  to  ensure  that 

the  "  factory  finish  *’  of  the  contents  is  retained 
after  journeying  by  road,  rail,  sea  nr  air. 


THE  MEDWAY  COKRLGATEl)  PAPER  CO.  LTD,,  NEWHYTHE.  MAIDSTONE.  KENT  Rood 

t.nnHnn  Snlr$  Offire  :  Blnrkfriars  House,  New  Bridie  Street,  London.  K.C.i  **.,  ..•* 
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a  little 


Par  further  informatum  please  apply  to  : 

IMPERIAL  CHEMICAL  INDUSTRIES  LTD.,  . 

LONDON,  S.W.i 


(liquid  cleanser) 

goes  a  long  way  . . . 
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VI  TOMA  TIC  IJAO  PACKAOlM^l 


BAG  FORMING 

from  the  reel 

of 

Heat  Sealing  film  MSAT 
Heat  Sealing  coated  papers  or  foils 
Films,  papers  or  foils  laminated  with 
Pliofilm,  Polyethylene,  PVC  or  Saran 


BAG  FILLING 


SOLIDS 

GRANULES 

POWDERS 

LIQUIDS 

SEMI-LIQUIDS 


by  Weight 
Volume 
or  Count 


BAG  SEALING 

Pillow  type 
Fin  Seal  type 


coMPi.irnc 

IN  onl:  maciiink 


Bag  Sizes  (Type  I25A) 
Min.  21"  square 
Max.  5"  X  7" 


Sole  Sales  Afrents 


BRAMIGK  &  CO.  I/m 


LONDON,  E.C.3 


MIKRO  HOUSE, 


15  CREECHURCH  LANE, 

Telephone :  AVEnue  4822 


XMV 
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essences  and  colourings 
known  for  over 
100  years  as  the  best 


I 

I 


KA^  NKK  cK  ro..  i;i  I)..  I.ONDON  N.l 


o 

o 


— for  dUICK  deliveries 

of  all 

ENGINEERING 

SUPPLIES 

including 

jlQp  COCKS  &  VALVES 
8(122  PACKINGS,  JOINTINGS 
25  BELTINGS,  VEE-ROPES 
OILS  &  GREASES 
HOSES,  FITTINGS,  etc. 

Write  or  ’phone 

W.  H.  WILLCOX  #  CO.  LTD 

SOUTHWARK  STREET,  LONDON,  S.E.l 
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*^»//,/a  J,  *°'»e  *A  ^®'^a6/« 


.  7L  PERMUTIT  Company  Ltd.,  D«pt.  W.LJIO.  Ptrmutit  House,  Gunnersbury  Avenue.  London,  W.4.  CHbwick  M3I 
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Liquid  process  control  by  MEASUREMENT 


ly"  S  7.  stainless  steel  meter  with  screw  on  flanges 
and  12  "  vertical  index. 

When  you  require  to  measure  bulk  or  batch  quantities  of  edible  liquids, 
oils,  spirits  and  solvents,  hot  or  cold  water,  we  can  supply  meters 
with  summating,  resettable,  electrical  presettable,  direct  reading  or 
pointer  type  index  attachments  (as  illustrated)  and  control  equipment. 


MEASUREMENT 

INDUSTRIAL  LIQUID  METERS 
(>\  COMPANY  OF  THE  PARKINSON  &  COWAN  GROUP) 

MEASUREMENT  LTD.  HYDRAULICS  DIVISION 
119  Union  Street,  Oldham.  Lancs.  Telephone:  Main  643L 
LONDON;  TERMINI^  HOUSE.  Grotvenor  Garden*.  London.  S.W.i. 

Toiaphona:  SLOaaa:  0111. 


BOX  TYBf  COUNTBH 

Ra-aattable  batch^dlapanaUHr 
coontar  with  7.dlclt  cumulatlat 
total  raclatar. 


r  VfRTICAL  RE-SETTING 
INDEX 

Can  also  be  used  to  pre-tac  a 
determined  quantity,  with 
electric  trip  to  operate  solanolda 
pumps,  warnings,  ato. 


Simple  turning  motion  ra-sata 
Indicator  to  Mro 


MECHANICAL  RECORDER 

Olyas  a  craphlc  record  on  5*  >  O' 
chart;  suitable  for  4  hour.  B  boor. 
1  day.  7  day  period* 


PREDEX  CONTROLLER 

Automatic  means  (or  ooatlnuout 
dlspeoslnt  of  fixed  quaatitlas 
of  liquids. 
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Works  of  Art! 


Betts  can  help  in  so  many  ways  to  make  a  neatly 
turned  out  tube  into  a  real  work  of  Art  ! 

First  comes  technical  advice  on  the  customer’s 
problem  (full  information  about  B.S.I.  specifi¬ 
cations  on  collapsible  tubes  always  available), 
then  a  designing  service,  finished  drawings  and 
high  quality  printing.  When  delivery  is  due, 
BETTS  can  offer  storage  facilities  of  the  finished 


product  allowing  part  delivery  of  bulk  orders 
over  any  period. 

Other  facilities  include  special  storage  for  delicate 
and  hygienic  tubes  and  advice  on  the  supply  and 
installation  of  filling  machinery,  in  fact  a  complete 
and  competitive  service  backed  by  150  years  of 
experience.  All  types  of  collapsible  tubes  and 
containers  made  up  to  customer’s  specifications. 


Write  or  phone  for  further  details. 


BETTS  AND  COMPANY  LIMITED 

For  Rigid  Containers  in  Aluminium 

and  Collapsible  Tubes  in  Tin-coated  Lead,  Aluminium  and  other  Alloys 

HOLLOWAY  MILLS,  Elthome  Road,  Holloway,  London,  N.19. 

Telephone:  ARChway  4361.  Telegrams:  Betsanco  Holway  London  Cables:  Betsanco  London. 
LONDON  *  COLCHESTER  .  BORDEAUX  •  PARIS  •  MARSEILLES 
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STANDARDISED 
DIMENSIONS 
TO  B.S.  2083 
(1954) 


TOTALLY  ENCLOSED  FAN  COOLED 


END  WINDINGS  TAPED  TO  GIVE 
INTER -PHASE  INSULATION  AND 
RIGIDITY 


FOR  NORMAL  DUTY  IN  ANY 
PART  OF  THE  WORLD 


SIX  LEADS  BROUGHT  OUT  TO 
TERMINAL  BOX 
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ACETATE  FILM 


TRANS  PARENT 


‘Clarifoir  is  a  tough, 
crystal  clear  acetate  him. 
i  Brilliant  sales  appeal. 

•  Does  not  wrinkle. 

•  Can  be  laminated. 

•  Printable  in  multi-colours. 


Walls  Pie  Carton,  Gleasons  Currants  Pack 
made  by  E.  S.&  A.  Robinson. 

Lyons  Tartlet  Carton  made  by  the  Metal  Box 
Company. 

Nescafe  Sachet  made  by  Brotvn,  Bibby  and 
Gregory,  branch  of  the  Metal  Box  Company. 


Square,  London,  W.i  Ma3rfair 


Plastics  Division,  Celanese  House,  Hanover 
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•*/  71,^ 

i 
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OAAyu-e^  c/2yi^  ^  .^uUt^ 


At>c^  ^(X44€^  .^bjoAcijCs  .x4c^^  A*^^4Ae> 


^  l^uX^  ^i9a^c.cc/s^  It/tya^  t*S^^ 

-  Uhtrn  of  CHthU  you  seal  them  every  time  with  - 


GUMSTRIP  (Regd.)  SEALING  TAPES  &  MACHINES  0  TACKY  LABELS 
NONCURLING  GUMMED  PAPERS# COUNTER  ROLL  HOLDERS  &  PAPERS 
SAMSON  (Regd.)  ADHESIVES  #  THE  LIGHTNING  (Regd.)  LABELLER 
SELF-ADHESIVE  SEALING  TAPES  #  WATERPROOF  WRAPPINGS 
HEATFIX  PAPERS  #  CORRUGATED  PAPERS 


■UTTCRnY  BRAND 


>  SEALING  MATERIALS 


AND 


SEALING  MACHINES 


SAMUEL  JONES  &  CO.  LTD 


NEW  BRIDGE  ST. 

LON  DON,  E.C.4. 

C  E  NTRAL  6  500 
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290  perfectly  formed  sanitary  cans  a  minute — that’s  the  normal  production  off  each  of 
nine  Bliss  high-speed  lines  at  the  London  Factory  of  H.  J.  Heinz  Co.  Limited.  Thus,  when 
tinplate  is  in  good  supply  Bliss  lines  produce  over  1,000,000  cans  per  eight  hour  shift. 


Starting  with  the  shearing  and  slitting  operations.  Bliss  equipment  carries  the  blank 
through  body  forming,  flanging  and  seaming  operations.  It  also  prepares  strips  for 
Bliss  automatic  presses  producing  the  end  stampings. 


•  Whether  your  requirements  involve  high  production  or  low  production, 
sanitary  cans  or  dry  package  containers.  Bliss  engineers  are  in  a 
position  to  help.  Write  to-day  for  further  information. 


SlirriKS  BOOtHAKIM 
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^LANGCKS 


Sf  AMCM^ 


SCROLL  SMCARS  STRIR  mO  miSSfS 


xxxili 


E.  W.  BLISS  (ENGLAND)  LTD.,  City  Road,  DERBY  Telephone:  DERBY  45801 
London  Office:  2  3  THE  SANCTUARY,  WESTMINSTER,  S.W.I  r.i.phon.:  abbey  sbsi 


on  your  machine  is  more  than  a  name  . . .  it's  a  guarantee! 
BUSS  CAR  AMO  CONTAINER  HAKINC  HA^INERY 


HIGH  SPEED  CAN  PRODUaiON 


AT  HE  HZ 


eleiator. 


ments, 


Let  G.C.  handle  it 


>X'e  specialise  in  the  manufacture  of  plant  that  will 


mi 

speed  the  flow  of  vour  materials  and  increase  out-  m  4 

iryi 

put.  Our  equipment  for  more  efficient  handling  Jr  »  •  J 

includes  food  processing  plant,  can-handling  m’  ' 

plant,  friction  and  bar  elevators  and  cable 
conveyors.  ^ 

Consult  us  on  your  particular  require- 


Tko  tier  exhauster. 


Gooseneck 
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FREDERICK  BRABY  &  CO.,  LTD. 

G.  C.  Engineering  Division 

London  Works,  Thames  Road,  Crayford,  Kent  Telephone:  Bexleyheath  ’]l’n 
(Successors  to  the  G.  C.  Engineering  Co.  Ltd.,  Deptford,  S.E.8.) 


SUM!  01  IH(  miot  RANr.(  OF 

niUBY 

F>HO()Ut  IS 


xxxiv' 


mrmAT  we  'mef  eeAftrsf 

_ _  WARWICK 

introduce 
the  Coi^i^ners 


Seamless  I4g  Aluminium  Bodies —  ■ 
pressed  in  One-Piece  for  Absolute  W 
Hygiene. 

Eminently  suitable  for  Transport 
and  Storage  of  all  kinds  of  foodstuffs. 

Internal  Top  dimensions  23^*  x  14^". 

Effective  depth  8*.  Saves  two-thirds  Storage  Space. 
Aluminium  lids. 

Weight  only  8  lbs.  Nest  to  2^  inches. 


IN  ASSOCIATION  WITH 


STOKE  POGES  •  BUCKS 


BIRMINGHAM  ROAD  •  WARWICK  •  Telephone  WARWICK  693.69« 
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travel  safely  on  the  trade  routes  of  the  world 


J^LCON  most  revolutionary  advances  in 

protective  packaging  today  is  *telcothene 
1\|M '  — the  thermoplastic  pioneered  by  the 

Telcon  organisation.  Applied  as  a  con¬ 
tinuous  coating  to  paper  and  board,  it  gives  to 
these  materials  a  new  and  tougher  resistance  to  the 
vaiy’ing  climatic  changes  encountered  in  transit.  It 
makes  all  kinds  of  goods  better  and  more  dependable 
travellers,  ensuring  their  perfect  condition  on  arrival. 
TELCOTHENE  is  hygienic,  moisture-proof,  non-toxic, 
heat-sealable,  and  will  not  support  mould  growth 
in  tropical  climates.  Now  being  produced  in  one 


of  the  largest  planft  in  the  country,  telcothene 
coated  paper  is  attracting  the  interest  of  those  who 
engage  in  the  manufacture,  packaging  and  distribu¬ 
tion  of  foods. 


*  Telcothene — Polythene  processed  by  Telcon  to  provide 
specific  characteristics 


Coaled  fape/i  and  '7doa)id 


Product  of  the  Plastics  Division  of 


Head  Office:  22  OLD  BROAD  STREET,  LONDON,  EC2  Telephone:  LOSdon  Wall  7104 
Enquiries  to:  The  Plastics  Division,  Farnborough  Works,  Green  Street  Green,  Farnborough,  Kent  Telephone:  Farnborough  Kent  SS^S 
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From  the  familiar  .... 

Easy-to-open  bottle  hoods,  pleated  sealing  capsules,  foil 
wraps  and  containers — aluminium  makes  a  tine  job  of 
them  all.  In  fact  there  seems  no  end  to  the  useful 
application  of  aluminium  foil  in  good  packaging.'  One 
of  the  newest,  simplest  and  most  versatile  uses  is  for 
these  handy  foil  envelopes — ideal  for  packaging  soup 
powders,  shampoos  and  many  other  dried  products. 


...  to  the  less  familiar 

Plain,  lacquered  or  laminated,  aluminium  foil  seals  in 
the  goodness  of  good  products  and  keeps  out  contami¬ 
nation  by  moisture,  dirt.  heat,  light  and  strong  odours. 
Moreover,  aluminium  foil  gives  better  and  longer 
protection  at  very  moderate  cost,  handles  easily  in  the 
factory,  and  increases  eye  appeal  of  your  product  at  the 
point  of  sale. 


Aluminium  inf’ot  proiluceU  hy  Aluminum  Company  of  Canada,  Ltd.  is  marketed  by 
Aluminium  L'nion  Limited.  In  addition,  the  Company  e.xports  the  products  of  the  various 
lahricatiitf'  companies  of  the  Aluminium  Limited  Group. 

Aluminium  Union  Limited 

(tm  orporaled  in  Canada) 

THE  ADELPHI.  JOHN  ADAM  STREET,  LONDON.  W.C.2  > 

OFFICES,  ASSOCIATED  COMPANIES  AND  AGENTS  THROL'GHOLIT  THE  WORLD  B 

4n  ALUMINIUM  LIMITED  Company 
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Perfection 


in  Pump  performance 


Long,  steady,  reliable  performance  under  the  haracst  working 
conditions  is  what  you  get  with  the  Howard  M-Type  Rotary  Pump.  It’s 
strong  and  powerful  in  dealing  with  thick  and  viscous  liquids,  yet 
its  superior  streamline  action  also  enables  it  to  handle  even  the 
most  delicate  liquids  without  the  slightest  degree  of  agitation. 

'I'he  M-Type  Rotary  Pump  is  ideal  for  industries  handling  liquid 
foodstuffs  and  chemicals,  no  matter  how  high  or  low 
their  viscosity.  Its  all  stainless  steel  construction  and  foolproof  design 
eliminates  any  possibility  of  corrosion  or  contamination. 

Maintenance  and  cleaning  are  very  simple  matters  and  the 
pump  casine  can  be  jacketed  for  heating  purposes. 


Howard 


Thert  are  7  sizes  of  Howard  AUType  Rotary  ^ 
Pump  for  duties  from  i§o  to  110,000  gallons  per  hour, 
for  heads  up  to  soo  ft. 

Please  write  far  our  l  ery  informative 
and  well  illustrated  brochure. 


HOWARD  PNEIMATIC  ENOl.NEERI.NG  COMPA.NY  LIMITED 


FORT  ROAD,  I  ASTBOURNE,  SUSSEX  /  eltphom;  EASTBOURNE  1 1 79  TeUpaim  &  Coiks;  HOWMATIC 
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StalfordRilenS 


I.C.I.  DENDRITIC  SALT 


a  NEW  fine  grade  for  foodstuffs 


I.C.I.  Dendritic  Salt  is  a  fine  vacuum 
salt  with  a  new  crystal  shape.  It  is  soft 
and  floury,  with  the  following  distinctive 
qualities — which  are  of  special  advantage 
in  many  applications  in  the  food  and 
dairy  industries  : 


Outstanding  non-caking  properties  • 

High  purity — 99.6®  o  sodium  chloride  • 

Blends  well  with  other  finely-divided  • 

materials 

Low  bulk  density’ — ensuring  good  • 
covering  power 

Rapidly  soluble  in  water  • 


I.C.I.  Dendritic  Salt  is  of  particular 
interest  to  users  of  Dairy^'  or  fine  Crystal 
salt,  since  it  not  only  offers  technical 
advantages  but  is  also  cheaper. 

Imperial  Chemical  Industries  Ltd.  are  the 
sole  manufacturers  of  Dendritic  Salt,  which 
is  protected  by  patents  in  Great  Britain  and 
other  countries  throughout  the  world. 


IMPERIAL  CHEMICAL  INDUSTRIES  LTD. 

LONDON,  S.W.1 


xl 
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SONS  LIMITED 


LONDON  OFFICE  A  SHOWROOMS 

BUSH  HOUSE,  LONDON  W.C.2 
Telephone:  TEMPLE  BAR  S964 


HEAD  OFFICE  A  FACTORIES 

HAYDN  ROAD,  NOTTINGHAM 
Telephone:  NOTTINGHAM  66648 


TIME 

FIVE 

MINUTES 


Pull  Tear-Tab  on  Container  wall  and  “zip'* 
it's  open . . .  No  damage  to  contents  throufh 
knives  or  other  tools  . 


TIME 


A  BOON  FOR  “SELF-SERVICE"  0&ARTMENTS 
CHEAPENS  HANDLING  AND  LABOUkfc^STS  AND 
SPEEDS  UP  RE-STOCKING  OF  COUNtftS 

Ask  your  usual  Container  Manufas€i«i5/^fejr 
“RIPPATAPED”  Cases.  In  case  of  dlfSuTt^ 
contact  us  for  list  of  Manufacturers  Rippata^ 
Equipped.  Help  your  products  sell  fastef 
and  build  goodwill  with  your  customers 


SEND  FOR  ILLUSTRATED  FOLDER  OR 
ASK  OUR  REPRESENTATIVE  TO  CALL 


COMPANIES  OVERSEAS 


F,  P.  Payn«  A  Sons  (Canada)  Ltd., 
468  Kin(  Straat  Watt,  Toronto  2B. 
Ontario,  Canada. 


P.  P.  Payna  A  Soni  (South  Africa)  Ltd,. 
404/S  Sidric  Houta. 

Cornar  Eloff  A  Plain  Straata, 
lohannatburg.  South  Africa. 


P.  P.  Payna  A  Sons  (Australia)  Ltd.. 
545  Pacific  Highway, 

Crows  Nast.  N.S.W. 

Australia. 
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THESE  GilTES  ARE  WIDE  OPEN 
to  these  kind  of  thieves  I 


Locked  gates  won't  keep  out  the  insects  that  invade  your  stocks  of  flour,  cereals 
and  other  foodstuffs.  More  effective  means  are  needed  to  guard  against  these 
greedy  marauders — 


A  “  Py  but  hr  in  ”  Insecticide  is  the  answer 


Flour  bt  etlc. 

Actual  size  approx.  4  mm. 


PYBUTHRIN  is  a  mixture  of  piperonyl  butoxideand  pyrethrins.  It  is  the  active 
principle  of  a  range  of  potent,  easily  applied  insecticides,  which  are  safe  to  use 
in  the  presence  of  foods,  yet  produce  a  much  greater  kill  than  preparations  con¬ 
taining  an  equivalent  amount  of  pyrethrins  alone.  Different  formulations  and 
methods  of  application  may  be  required  for  different  insects  and  circumstances. 
Write  for  a  copy  of  the  booklet  listed  below  which  applies  to  your  business. 


Cacao  moth  larva. 

Actual  size  approx.  J1  mm. 


'  Pyhuthrin  "  Insect icides  for : — 


I .  Pests  of  Cereals  &  Cereal  Products 


2.  Pests  of  Cocoa  Beans,  Chocolate,  Nuts,  etc. 


P7BUTURIN 


( containing  African  pyrethrum  synergised  with  piperonyl  butoxide) 


COOPER,  McOOUCALL  &  ROBERTSON  LIMITEO,  BERKHAMSTEO,  HERTS 
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Est’d  1843 

ilocU 


Air  Control  Installations  Limited 

Ruislip,  Middlesex.  Ruislip  4066  (8  lines) 

Birmingham  •  Manchester  •  Newcastle  •  Glasgow  wiSfc 


cut  costs  ood  improve  effieieoep 

by  (^1 


The  advantages  of  Pneumatic  Con¬ 
veying  over  conventional  forms  of 
man  and  mechanical  handling 
make  it  particularly  valuable  to  the 
Food  Industry  when  dealing  with 
such  produas  as  tea,  coffee,  cocoa, 
sugar,  grain,  flour,  etc. 


Pneumatic  Conveying  is  the  most 
hygienic  form  of  handling.  No  hands 
touch  the  products,  and  as  the 
ducts  in  which  the  produas  are 
conveyed  are  completely  enclosed, 
contamination,  loss  and  damage  are 
impossible  and  dust  nuisance  is 
eliminated. 


If  system  also, 


*■  Saves  labour 


O  Eliminates  wastage 
O-  Speeds  handling 
0-  Saves  space 
0-  Gives  no  trouble 


*  Costs  little  to  maintain 
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ESTABLISHED  1841 


PURE 


VEGETABLE 

CHOCOLATE  COLOUR 


EXTRA  CONCENTRATED 


This  colour  is  guaranteed  to  be  entirely  natural 
and  free  from  any  artificial  or  aniline  dye.  This 
is  the  strongest,  richest  and  most  economical 
preparation  of  its  kind,  and  is  very  stable  under 
high  temperature. 

Recommended  for :  FONDANT,  ICING, 
SWISS  ROLLS,  SPONGES,  Etc. 


A  Natural  Product  in  a  form  which  can  be  easily  and 
conveniently  and  economically  used  by  our  customers. 

We  are  specialists  in  this  field  and  for  full  details  of 
our  Range  of  Natural  Colours,  write: 

WHITE,  TOMKINS  &  COURAGE,  LTD 


NORTH  ALBERT  WORKS,  REIGATE 


Telephone:  Reigate  2242/3 


Telegrams:  ESSWHITE,  REIGATE 
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^ey  ore  TRjJEJ^ 


hlAM  daEIVAL  CO.,  LTD.,  WILTELL  WORKS,'  XI 

Ttltphofw:  LlWt^,2l66  (3  lines)  Telegrams:  WILTELL.  LICHPig&L 
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Teepol  will  simplify 


all  your  cleaning  problems 


Why  not  ordor  a  trial  quantity  from  any  of  tho  following  Dittributortt 


SHEU 


Biack,  Taylor  B  Cowoll  Ltd^ 

Pelton  Fell,  near  Chester-le-Street.  Co.  Durham. 
Burton,  Son  and  Sanders,  Ltd., 

Waddington  House,  West  Hill.  Wandsworth.  London,  S.W.I8. 
Claenol  Products,  82  Fazeley  Street,  Birmingham  S. 

Daodor-X  Company  of  England  Ltd., 

Cromwell  Road,  Ellesmere  Port,  Cheshire. 
J.  Evershad  B  Son  Ltd., 

Dolphin  House,  Dolphin  Road,  Shoreham-by*Sea,  Sussex. 


Puregeno  Products  Ltd., 

Hygiene  House,  George  Street.  Summertown.  Oxford. 
Spots  Products  Ltd.,  10  Sovereign  Street,  Leeds  I. 

Stephenson  Clarke  Ltd., 

59  St.  Mary  Axe,  London,  E.C.3. 
Union  Chemical  B  Antiseptic  Co^ 

Muirhall  Road,  Larbert,  Stirlingshire. 
Yarn  Industries  Ltd.  Suffling  Road,  Great  Yarmouth. 


‘TEEPOL  **  it  e  fUgistered  Trodt  Mark 
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cleans  just  about  everything! 


All  the  day-to-day  cleaning  problems  of  equipment  and  premises 
concerned  with  the  preparation,  processing,  packing  and  selling  of 
food  stuffs  can  be  dealt  with  effectively  by  Teepol,  Shell’s  master 
detergent. 

Teepol  is  versatile,  safe  and  easy  to  use.*  It  rapidly  wets  and  softens 
food  and  fatty  residues.  Is  equally  efficient  in  acid  conditions.  Rinses 
quickly  and  does  not  taint.  As  it  is  neither  acid  nor  alkaline,  it  is 
safe  for  cleaning  tinned  and  aluminium  equipment. 

More  widely,  Teepol  is  a  time-saver  and  cost-cutter  for  all  general 
cleaning— in  kitchens,  canteens  and  cloakrooms,  for  exterior  and 
interior  washing-down  and  for  vehicles. 

The  advantages  of  using  just  one  cleaning  aid  instead  of  many  must 
be  obvious.  Teepol’s  concentrated  cleaning  power  and  wide  application 
fill  the  bill— and  reduce  it  I 


Teepol 


JUST  AS  SOME  FIGURES  require  rather  skilful  tailoring  before  a 
perfect  fit  can  be  achieved,  certain  food  manufacturing 
processes  need  very  special  fats— fats  that  are,  in  fact,  tailor-made  for  the  job. 

For  prepared  cake  mixes,  various  very  important  facts  must  be 
considered.  The  fat  must  be  plastic  over  a  wide  range  of  temperatures,  so  as 
to  mix  readily  with  other  dry  ingredients  and  make  a  free-running  powder. 

It  must  avoid  rancidity  to  ensure  a  long  shelf  life. 
It  must  not  react  with  other  ingredients  over  a  period  of  time. 
An  all-hydrogenated  shortening  such  as  COVO  fits  all  these  requirements  and 
has  other  advantages  too.  It  has  excellent  creaming  properties— and  with 

cake  mixes  aeration  is  most  important. 
If  you  are  looking  for  a  fat  to  fit  your  production  needs,  consult  CBC. 
We  can  supply  hydrogenated  shortenings,  with  or  without  emulsifiers,  which  are 
eminently  suitable  for  the  manufacture  of  cake  mixes  of  all  types. 
For  further  information,  please  telephone  or  write  to  our  Sales  Director  who 
will  gladly  put  all  the  facts— and  our  technical  knowledge— before  you. 


Check  your  fats  with 

CRAIGMILLAR  AND  RRITISH  CREAMF.RIF.S  LIMITED 

SL'SSKX  IIOtSK,  QLEKN  STREET,  LONDON,  E.C.4.  Telephone:  CITy  6783 

OCT  lO-l-lOO 
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S  alone  Inlernazionale 

aUiTZzature  per  ralimentazione 


10* 

Mostra 


PARMA  20-30  seUembre  1955 


The  I'arious  DISPLAYS  cover 

—MACHINERY  and  ACCES¬ 
SORIES  for  producing  and 
packing  preserves,  dairy  pro¬ 
duce,  edible  oils,  bread  and 
other  cereal  products,  rice, 
flour,  mill  equipment,  con¬ 
fectionery  and  cake  and  bis¬ 
cuit  manufacture,  bottling 
wine  trade,  mineral  water 
production,  malting  and 
brewing,  cold  storage,  sugar 
refining. 

—SCIENTIFIC  INSTRU¬ 
MENTS  AND  APPARATUS 
for  the  foregoing  industries. 

—PACKING  CONTAINERS 
AND  ACCESSORIES  for  all 
the  Food  industries. 

—MACHINERY  for  the 
packing. 

— PACKED  FOODS,  vegetable, 
animal,  fish,  milk. 

—EXTRACTS  and  SOUP 
CUBES. 

—FRUIT  JUICES  &  SYRUPS. 

—RAW  MATERIALS  for  the 
food  industries. 


TENTH 


International  Fair  of  Preserved  Foods  and  Packing 
International  Saloon  of  Food  Products  Equipment 


SCIENTIFIC,  TECHNICAL  AND  TRADE  MEETINGS  AND  CONGRESSES. 


PARMA  (Italy)  .  20th-30th  September^  1955 
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FISHER’S  FOILS  LIMITED  •  EXHIBITION  GROUNDS  *  WEMBLEY  •  MIDDLESEX  •  ENGLAND 

TELEPHONE:  WEMBLEY  6011  CABLES  &  CRAMS:  UOFNIT,  WEMBLEY  (ABC  CODE  6TH  EDITION) 
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BOWATEnS  PA€KA€»N 


Lj  owater  packaging  is  closely  geared  to  manufacturers^  needs. 

Its  target:  to  give  best  protection  at  lowest  cost  and,  in  the  retail  market,  to  enhance  sales 
appeal  on  shelf  and  counter.  Whether  you  deal  with  commodities  in  bulk 
or  individually  packed  consumer  goods,  you  are  likely  to  find  an  answer  to  your 
packaging  problem  in  the  wide  Bowater  range. 


Spotlight  on  Film  Bags 


No  one  can  afford  to  lag  behind  in  this  packaging  age.  To-day,  more  than 
ever,  it’s  the  glossiest,  gleamingest,  brightest-packaged  items  that  move 
fastest  from  shelf  and  counter. 

Bowaters  film  bags  gleam  with  the  best.  They  say  ‘Buy  me’  in  the 
sweetshop,  the  baker’s,  the  grocer’s,  the  outfitter’s.  And,  what’s  more,  they’re 
economical.  Economical  ?  -  they’re  indispensable 


Sales  through  Wax 


IF  YOUR  PRODUCT  is  Wrapped  in  waxed  paper, 
no  matter  how  many  people  handle  it,  its 
pristine  freshness  and  quality  will  be 
preserved.  Wax- wrapped  goods  look  good, 
feel  good  and  actact  sales. 

Wax  wrappers  give  protection  plus  sales 
appeal  -  at  a  really  economical  price.  Their 
smooth  wax  coating  adds  lustre  to  the  printed 
design  and  enhances  the  clean  whiteness  of  the 
paper  itself.  For  bread,  biscuits,  frozen  foods 
and  a  host  of  other  commodities,  a  colourfuUy 
printed  wax  wrapper  is  a  powerful  sales-aid. 
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Botvaters  make 

FIBRE  DRUMS  •  MULTIWALL  SACKS 
PROTECTIVE  PACKAGING  PAPERS 
CORRUGATED  CASES  •  PAPER  AND  FILM  BAGS 


iriiLE^N 


Full  load  drop  tests  -  on  top  and 
bottom,  on  the  sides,  at  angles  — 
simulate  the  hardest  knochs  a 
drum  might  have  to  take  on  its 
travels.  And  the  Supahask  stands 
up  to  this  kind  of  treatment. 
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Man  and  Supakask 


TYPICAL  OF  BOWATERS’ thorough  approach  to  all  aspects 
of  packaging  is  the  story  of  the  new  Bowater  Supakask.  This 
tough,  hbre-and-steel  newcomer  is  going  places  in  solving 
problems  of  heavy-duty  export  packaging. 

It  has,  of  course,  been  put  through  vigorous  paces  down 
at  the  Bowater  Central  Research  Laboratory  at  Northfleet. 
For  example,  it  was  banged,  buffeted  and  generally  knocked 
about  to  simulate  the  rough  handling  it  might  have  to  meet 
on  the  way  to  its  destination. 

Other  experiments  have  also  been  made.  Experiments,  for 
example,  with  a  variety  of  barrier  materials  -  barriers  against 
water,  moisture  vapour,  chemical  contamination  -  to  widen 
the  scope  of  this  remarkable  new  drum. 

The  thoroughness  with  which  this  experimental  and  test¬ 
ing  work  is  carried  out  guarantees  the  effectiveness  of  the 
package  in  use. 


Should  you  require  information  about,  advice  on  or  supplies  of  ar^ 
of  these  Botoater  packaging  products,  please  torite  to : 

DivisioNsI  Salts  Manatsp,  PackaSing  Ohrisioa, 

Bowater  House,  Strattoa  Street,  Loedoa,  W.1.  6R0:  41  SI 


7*j  drum,  complete  with  moisture 
vapour  barrier,  has  been  in  the  humidity 
cabinet  for  three  weeks.  2 1  days  of 
lamp,  steamy,  tropical  heat.  That's 
the  sort  of  testing  the  Supakask 
ftts  -  the  sort  of  testing  that  leads 
to  better  packaging. 


Multiwall  reasons  why 

THE  POPULARITY  OF  Bowaters  multiwall  sacks  grows  and 
grows.  Cheap,  hygienic  and  non-returnable,  they  can  be  used 

I*  for  the  bulk  packaging  of  almost  every  kind  of  powdered,  gran¬ 
ular  and  crystallised  substances.  New  developments  include  the 
incorporation  of  different  protective  plies  to  widen  the  range  of 
this  already  versatile  commodity  carrier. 

But  the  basic  reasons  for  the  popularity  of  these  sacks  remain 
the  same.  Note  these  pictured  points  of  advantage : 


(a)  Just  the  right  number  and  type  of  plies  to  make  sure  of 
adequate  protection,  hence  lowest  packaging  costs. 

(b)  Ideally  suited  for  use  with  modem  high-speed  packing 
machinery  (from  Bowaters,  too). 

(c)  Suited,  too,  for  mechanical  handling  methods  and  economical 
of  storage  space. 

(d)  The  printed  design  provides  a  travelling  advertisement  for 
your  product. 

(e)  Complete  protection  from  contamination,  no  wastage  through 
sifting  and  clean  shooting  of  every  particle. 

If  you  could  use  a  pack  with  these  advantages,  Bowaters 

multiwall  sack  men  are  ready  to  talk  facts  and  figures. 


ia}  Plies  right 


( b)  Speedy  packing 


( c)  Stack  easy 


( d)  Name  publicity 


( e)  Safe  arrival 


Having  a  hand  in  Productivitq 


One  man  fires  12,000 
dozen  pieces  a  week 

He  does  it  electrically  —  in  a  multi-tunnel  kiln. 
There  are  16  tunnels  and  the  ware  in  adjacent  tunnels 
travels  in  opposite  directions  so  that  the  incoming 
ware  picks  up  heat  from  the  outgoing.  The  ware 
is  pushed  through  each  tunnel  in  a  series  of  pre¬ 
determined  steps,  controlled  electrically.  All  the 
operator  has  to  do  is  to  feed  the  ware  into  the  kiln 
and  take  out  the  finished  pieces — 144,000  of  them  a 
week.  Biscuit  firing,  glost  firing  or  decorating,  tea 
ware,  dinner  ware,  tiles  or  'fancies  ’  —  the  electric 
kiln  does  it  all.  Higher  output  at  low  heating  cost 
per  article  is 

only  one  of  the  aids  to  higher  Productivity 
that  Electricity  can  bring  you. 


In  every  industry  or  trade,  electrical  equipment  is  the  key  to 
modem  production  methods.  There  are  probably  more  pro¬ 
duction-boosting  and  money-saving  devices  than  you  know  of. 
Your  Electricity  Board  can  help  you  and  give  you  sound  advice. 

They  can  also  make  available  to  you,  on  free  loan,  several 
films  on  the  uses  of  electricity  in  Industry  —  produced  by  the 
Electrical  Development  Association. 

E.D.A.  are  publishing  a  series  of  books  on  “  Electricity  and 
Productivity  Four  titles  are  available  at  the  moment ;  they 
deal  with  Higher  Production,  Lighting,  Materials  Handling, 
and  Resistance  Heating.  The  books  are  8/6  each  (9/-  post 
free)  and  the  Electricity  Boards  (or  E.D.A.  themselves)  can 
supply  you. 

Bectricity 

a  Power  of  Good 
forPROPUCnVITV 


The  British  Electrical  Development  Associatioa 
2  Savoy  Hill,  London,  lf'.C.2 
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Are  YOU  wasting  time  and  money 
doing  this  by  hand? 


REDUCE  LABOUR  COSTS  WITH  THE  VERSATILE 


TUCK-O  MAT  &  CONVEY-O-MAT 


AUTOMATIC  MACHINES  FOR  ERECTING  REVERSE-TUCK  CARTONS 


•  Needs  only  the  part  time  of  one 
operator. 


•  Remarkable  versatility.  You  can 
set  up  any  size  or  shape  of 
tuck-end  carton. 

•  Changeover  to  different  size 
takes  only  10,20  minutes. 
Change  parts  inexpensive. 


•  Mounted  on  rubber  wheels — 
one  person  can  move  it. 


•  Simplicity  in  design  and  con¬ 
struction  reduces  maintenance 
costs  to  a  minimum. 


•  Saving  in  wages  alone  soon 
repays  outlay. 


SLOUGH  23201 


MAKERS  OF... 

Unscrambling  Hoppers,  Capping.  Cap  Lining. 
Lidding.  Labelling  and  other  machinery. 


G.  D.  PETERS  &  CO.  LTD.,  ENGINEERS.  SLOUGH.  BUCKS. 
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THE  NEW  METHOD. 

A  Torque-Arm  shaft  mounted  speed  reducer  vas  installed  on 
top  of  the  mixer  driven  through  a  Taper- Lock  V-Drive  by  a 
wall  mounted  motor.  Advantages:  clean  safer  drive,  economy 
in  space,  simplified  maintenance,  more  useful  power  transmitted. 


THE  OLD  METHOD. 

A  nationally  famous  firm  of  manufacturing  chemists  had  the 
problem  of  driving  chemical  mixers  at  60  r.p.m.  A  base  mounted 
gear  box  was  impractical  and  a  cumbersome  and  expensive 
double  reduction  overhead  drive  had  to  be  used. 


TORQUE -ARM  CAN  HELP  YOU  TOO!- 

Space  limitations  no  longer  prevent  you  installing  a  speed  re¬ 
ducer.  The  Fenner  Torque- Arm  Reducer  mounts  direct  on  the 
driven  shaft  and  can  be  driven  through  any  V-Belt  Drive.  It 
delivers  up  to  97%  of  power  to  output  shaft.  No  motor  base  or 
slide  rails  are  required,  no  flexible  couplings  needed.  It  is 
suitable  for  the  majority  of  slow  speed  drives. 


TECHNICAL  LITERATURE  IS  AVAIUBLE. 

Literature  giving  all  the  facts  about  Fenner  Torque-Arm  Speed 
Reducers  is  available  .  .  .  send  for  your  copy  TODAY.  Fenner 
Technical  Advisory  Service  will  be  glad  to  consider  your  Speed 
Reduction  problems  and  advise  on  the  suitable  application  of 
Torque-Arm  Speed  Reducers. 

J.  H.  FENNER  &  CO.  LTD. '  HULL  '  ENGLAND 


FENNER 


OF  HULL 


f/RST  W/TH  TORQUE-ARM  SHAFT  MOUNTED  SPEED  REDUCERS  IN  THE  U.K^ 


Uv 
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you  require  the 
POLLARD  SELF-LUBE 
PLUMMER  BLOCK 
OR  FLANGE  UNIT 


Ball  Bearing 
Self-Aligning 
Self-Sealed 
Self-Lubricated 


The  POLLARD  “SELF-LUBE”  sealed  bearing 
design  offers  the  MAXIMUM  duty,  for  the  MINI¬ 
MUM  of  attention  and  outlay. 

It  can  be  stated  that  90%  of  bearing  failures  are 
due  to  the  ingress  of  foreign  matter,  and  by  reason 
of  the  great  strides  which  have  been  made  in  the 
rnanufacture  of  special  lubricants,  it  has  b:en  pos¬ 
sible  to  provide  a  bearing  mounting  requiring  no 
servicing  whatsoever. 

The  one  piece  housing  and  solid  sleeve,  enables 
the  bearing  to  be  fitted  as  a  complete  unit,  thereby 
eliminating  the  hazards  of  an  exposed  bearing. 
Further,  the  improved  sealing  devices  are  of  tlw 
flexible  type  bonded  to  a  metal  insert,  ensuring  long 
trouble  free  service  and  are  not  called  upon  to  align 
themselves  to  the  malalignment  of  the  bearing  housing. 

This  bearing  unit  gives  a  life  equal  to,  or  greater 
than,  the  standard  open  type  bearing  of  similar  size, 
periodically  lubricated,  and  is  available  from  to  4* 
shaft  diameter. 

Flange  units  incorporating  the  same  advantages 
as  outlined  above  are  also  available.  The  drawing 
on  left,  illustrates  the  flange  unit  design. 


ESSENTIAL 


Catalogue  SL'2  S4  giving  further  details  is 


available  on  application  to  Room  G2,  Technical 


Sales  Departnnent. 


Pollard  Bearings  also  manufacture  Ball,  Roller 
and  Thrust  Bearings  (Cat.  BRT  1053) 
Transmission  Equipment  including  Plummer  Blocks 
(Cat.  TR.27I2)  Clutch  Withdrawal  and  Water  Pump 
Spindle  Bearings  (Cat.  CWFPI54)  Max-Load 
Roller  Bearings  (Cat.  MAX  154)  Solid  and 
Flexible  Roller  Bearings  (CAT.RFX) 
Automobile  and  Tractor  Replacements  (CAT.  BRMI54) 


POLLARD  BEARINGS  LTD.,  FERRYBRIDGE, 
Knottingley  Yorks.  Tei.  Knottingley  320  (5  Lines). 

London  Office :  6,  St.  Janies  Place,  London,  S.W.I. 
Tel.  Hyde  Park  9248/9. 

Canadian  Pollard  Bearings  Ltd. 

1103/5  Beaver  Hall  HUI,  MontreaL 
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Could  Diothene  be  used 

(Polythene) 

for  your  product? 


eONFECTIONERY 


FRUITS 


TRANSPARENT  •  •  •  for  eye  and  appetite  appeal  •  •  • 

TOUGH  for  protection  •  •  •  completely  HYGIENIC 

Diothene  is  a  new,  transparent  flexible  film  with  outstanding  qualities 
for  the  packaging  of  food  either  in  bulk  or  in  packs  for  the  counter. 

It  is  tough —  does  not  easily  tear  or  puncture ;  it  is  transparent — shows 
the  contents  attractively ;  it  is  sterile — has  no  odour,  is  non-toxic  and 
cannot  taint  the  contents.  Diothene  is  moisture-proof,  liquid  and  sift 
proof,  can  be  sealed  easily  and  is  unaffected  in  deep-freeze  storage. 

Diothene  can  be  supplied  in  quite  small  bags  suitable  for  counter 
sales  or  in  heavy  gauge  bags  suitable  for  large  quantities. 

Flexible  Packaging  Ltd  at  their  factory  at  Portsmouth,  manufacture 
the  Diothene  film,  make  up  bags  to  exact  specifications  in  any 
quantities  and  print  in  multi-colour — all  under  one  roof. 

THE  METAL  BOX  COMPANY  LIMITEO 

Flexible  Packaging  Division 

THE  LANGHAM  •  PORTLAND  P L A C E •  L 0 N D 0 N  •  W  .  1  TEL:  L A H G H A m  2040 

FPU33 
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This  service  assures  prompt  deliveries  and  competitive  prices.  And 
because  Flexible  Packaging  Ltd  are  now  a  subsidiary  of  The  Metal 
Box  Company,  users  of  Diothene  can  take  advantage  of  Metal  Box 
design  and  research  facilities — the  most  extensive  in  the  country 
covering  packaging  requirements. 


DIOTHENEWILL  KEEP  IT  CLEAN 


ivi 


A  Pectin  for 
every  purpose 


LIQUID  SLOW-SET  PECTIN 

Guaranteed  setting  temperature.  Specially  suited 
for  7's,  14's  and  bulk  packs  of  jam  where  ordinary 
pectin  causes  caramelisation  and  pre-setting. 


EVANS  APPIE  pectins 

TWENTY-FIVE  YEARS  ago,  William  Evans  &  Co. 
pioneered  the  manufacture  of  Pectin  in  Great  Britain.  Their 
unique  experience  is  freely  available  to  jam  makers 
through  the  Technical  Advisory  Service.  Sample  quantities 
for  production  testing  will  be  sent  on  requesL 


WILLIAM  EVANS  & 


GO.  (HEREFORD  &  DEVON)  LTD.,  WIDEMARSH,  HEREFORD 

Telephone  your  enquiries — Hereford  2313 
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THeise^  riE.~rofi.MEi:>  Beos^se 
cu3"ToN^e.f2^  CamY 
UMSCfiEW  the  CA^PS. 


lU-  Put  tmem 
I  N  MV  CAsP_ 
amdvake 
them  ^l.ok<s 
To  0>uf2_ 

INS  PE  cm  OH 
DEPaOTTMEMT.  « 
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WRITE  FOR  PUBLICATION  253/ 14 


(ENGINE[RS)  IIMIHD..  BRADIORD  3.  ENGIAND 

PHONE  -  65251  (15  LINES)  GRAMS  CROFTERS  BRADFORD  ” 


VARIABLE 


Crc  ptS 


Siiia|RMIO 
"’l-  o 

/'/'  .X'\' 


A  simple  and  effective  means  of 
obtaining  infinite  speed  variation  on 
running  machinery.  Vertical  and 
horizontal  units  available  in  either 
our  “Klosed”  or  open  type  gears, 
with  powers  up  to  130  H.P.  and 
ratios  up  to  16 — I.  Units  can  be 
adapted  for  floor,  ceiling  or  wall 
mounting  with  either  handwheel,  push 
button  or  fully  automatic  control. 


FORWARD  CONTROL  ALL-STEEL  VAN 


UtttASISIPIB 


Mtur.HANi 


A  van  you’ It  be  proud  to  own! 


Here  is  a  sturdy  all-steel  van  with  success  written  all  over 
it — your  success !  With  its  smart  appearance  and  businesslike 
finish  it  will  carry  your  prestige  proudly  through  the  streets, 
whilst  its  sound  practical  design  will  give  remarkably  long  life 
and  low  operating  cost. 

Send  for  a  brochure  TO-DA  F,  or 
see  your  local  Commer  Dealer. 


TELESCOPIC  HYDRAULIC  DAMPERS 
FRORT  AND  REAR 


ALL-STEEL  CONSTRUCTION 

OVER  300  CU.  FT.  CAPACITY 


COMMER  CARS  LTD.  LUTON  BEDS.  EXPORT  DIVISION:  ROOTES  LTD.  DEVONSHIRE  HOUSE  PICCADILLY  LONDON  W.l 
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look  the  same  but 


One  is  a  cheap  cigar  to  be  smoked  out  of  politeness 


the  other  a  costly  Havana  to  be  smoked  with 


lingering  rapture 


Crompton  Parkinson  Standardised  A.C.  Motors 


look  the  same  as  any  others.  The  proof  lies 


in  their  performance 


Qompton  Parkinson 


A  good  name  for  Electric  Motors 


CROMPTON  PARKINSON  LIMITED  •  CROMPTON  HOUSE  •  ALDWYCH  •  LONDON  •  W.C.2  •  TELEPHONE  :  CHANCERY  3333 
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Otarch 

does  surprising  things 

IN  SUCH  SUKPRISiNG  PLACES 


For  8o  industries 

More  than 

400 

Brown  &  Poison 


Starch 

Products 


The  deep  knowledge  and  wide  practical 
experience  we  have  gained  by  our 
huge  and  varied  production  for 
other  industries  is  your  guarantee 
that  our  starch  products  for  the 
preserving  industry  will  always  be  the  best 
that  can  be  made.  And  we  can  promise 
you  knowledgeable  and  disinterested 
advice  whenever  you  care  to  discuss 
with  us  proposed  new  uses  for 
starch  products  in  your  business. 


I  I  STAMCH  IN 

IXPIOSIVIS  AND  riRIWORKS 

Th*  word  XorfiSoyr'  — coHwd  by  iro«n  A  Pohon  m  1154  —  h  mor«  rtadily 
•ttocMtcd  with  cukiury  dun  wiih  miliury  snt  Surcb  m  nc%erth*lm,  umd 
m  nuny  way«  by  tiunufacturcn  of  ctptotivot.  Siarcb  nitralc.  for  intunoc  bAi 
b«m  uwd  M  an  activ*  infrcdicni  in  demolition  charfri  More  imfionant  »  the 
wide  ttu  of  March  ileelf  at  a  httcr  to  si>«  weight  to  mtrogiyccrtnc  m  dynamiie 
In  Arrworkt.  Quite  apart  from  the  Urge  Quantitm  of  dextrine  u«ed  m  the  paper 
wrappingi.  March  m  ueed  a*  a  binder  for  the  exploMie  and  iparklmg  maicriab 
and  aho  to  control  the  rate  of  combuMion.  Com  Productt  Company  Limtied. 
the  Industrial  Divmon  of  irown  A  Poison,  produce  aS  the  various  form^of 
starch  required  for  the  nunufacture  of  explosives  ranging  from  dynami 
Catherine  wheeH 

■town  A  Poison  InduMrial  Division  produce  200.000  tons  of  surch  productt 
a  year:  more  than  400  different  products,  which  are  helping  more  dun  10 
different  induMrtes  to  reduce  production  costs,  to  make  better  products,  or  even 
so  make  produas  that  could  not  otherwise  be  made  at  all.  We  have  spent  more 
than  100  years  m  building  up  this  large  and  varied  busmeu  We  have  learnt 
a  lot  about  the  induMrul  uses  of  starch  products,  and  our  advice  is  freely 
your  disposal 

COftM  PtODUCTS  COMPANY  IIMIHO 


yi 


Brown  &  Poison 


Watch  the  National  press 
tor  advertisements  like 
this  one.  When  you 
read  how  starch  products 
are  helping  other  indus¬ 
tries  you  may  see  new 
possibilities  ot  turning 
them  to  account  in  your 
own  business. 


for  you,  in  the  Preserving  Industry 


Most  jam  manufacturers  have  encountered  the  problem 
of  making  jams  that  contain  enough  soluble  solids  to 
be  satisfactory  in  quality,  yet  are  not  too  sweet  for  their 
customers'  taste  and  will  not  crystallise  in  storage. 
Most  jam  manufacturers  are  also  aware  that  the 
best  answer  to  this  problem  is  to  use  less  cane  or  beet 
sugar  (sucrose)  in  their  jams  and  make  up  the  required 
soluble  solids  content  with  “  Globe  ”  liquid  glucose. 
Glucose  provides  abundant  food  energy  but  is  not  as 
sweet  as  sucrose.  When  glucose  is  used  in  jam  making 


to  replace  some  of  the  sucrose  it  reduces  excessive 
sweetness  without  reducing  food  value;  it  brings  out 
the  natural  flavour  of  the  fruit ;  it  helps  the  jam  to  set ; 
and  it  prevents  crystallisation. 

“  Globe  ”  liquid  glucose  is  made  from  starch  by  Corn 
Products  Company  Limited — the  Industrial  Division  of 
Brown  &  Poison — and  we  make  the  starch,  too.  Our 
careful  control  of  every  manufacturing  process  from  the 
grain  to  the  flnished  product  is  your  assurance  of  the 
quality  and  purity  you  require  in  your  preserves. 


CORN  PRODUCTS  COMPANY  LIMITED 


THE  INDUSTRIAL  DIVISION  OF 


Brown  &  Poison 


HOUSf.  |]f-IIO  STRAND.  LONDON.  W.C.2 
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Kellie 


Photograph  by  eourtosy  of  Mnsrt.  W. 
Gf  R.  Jacob  &  Co.  'Liverpool)  Ltd. 


Washing  De-labelling  Sterili':(ing  <&  Drying  Machines 

We  design  to  meet  your  desired  output 

Over  150  machines  already  installed  in  the  leading  biscuit, 
preserve  and  food  factories  throughout  the  U.K.  and  abroad. 


HEAD  AND  BISCUIT 
FACTORIES 

Atkeyi  (Airdrie)  Ltd.,  AutORlE. 

Bcattiei  Bakeriei,  Ltd.,  Glasgow. 

BUslsnd  Bros.,  Ltd.,  Glasgow. 

Broedhunt  &  Co.  (Gadbrook)  Ltd., 
Gaobrook. 

Brockhoff,  A.,  Australia. 

Brookes,  W.  J.,  &  Sons,  Manchester. 

Buttons  Gold  Medal  Biscuits,  Ltd., 
Blackpool. 

Bycroft,  Ltd.,  Nbw  Zealand. 

Cm  &  Co.,  Ltd.,  Caruslb. 

Cadbury  Brothers.  Ltd.,  Bournville. 

Cadbury-Fry>Hudson  (for  New  Zea¬ 
land). 

Cookson,  E.,  &  Son,  Lytham-St.- 
Annes. 

Co-operative  Wholesale  Society,  Ltd., 
Cardiff. 

Co-operative  Wholesale  Society,  Ltd., 
Crumpsall. 

Crawford,  Wm.,  &  Sons,  Ltd., 
Edinburgh. 

Crawford,  Wm.,  &  Sons,  Ltd., 
Liverpool. 

Delta  Fabricas  Biscotti,  Genoa. 

Bikes,  C.  H.,  &  Son,  Ltd.,  Uttoxeter. 

Bikes,  C.  H.,  &  Son,  Ltd.,  Wales. 

Bikes  &  Fox,  Ltd.,  Burscough 
Bridge. 

Fabricas  Triunfo,  Portugal. 

Fox,  F.  E.,  Ltd.,  Batley. 

Prears,  Lid.,  L.BICESTSR. 

Gray  Dunn  &  Co.,  Ltd.,  Glasgow. 

Hill,  lohn,  &  Son  (1906)  Ltd., 
Ashton-under-Lynb. 

Holland,  Walter,  &  Sons,  Ltd., 
Baxenden. 

International  Biscuit  Co.,  Man¬ 
chester. 

aoob,  W.  R.,  &  Co.,  Ltd.,  Liverpool. 

acob,  W.  R.,  &  Co.,  Ltd.,  Dublin. 

amin,  C,  Holland. 

oyce  Biscuits,  Ltd.,  Australia. 


Knowles  &  Foster,  London  (for 
South  America). 

Lavery,  1.  H.,  &  Co.,  Ormskirk. 

Meredith  &  Drew,  Ltd.,  Cinderford. 

Meredith  &  Drew,  Ltd.,  Ashby-db- 
LA-ZOUCHE. 

MacFarlane,  Lang  &  Co.  Ltd., 
Glasgow. 

MacFarlane,  Lang  &  Co.,  Ltd., 
OSTERLBY. 

MeVitie  &  Price,  Ltd.,  Edinburgh. 

MeVitie  &  Price,  Ltd.,  London. 

MeVitie  &  Price,  Ltd.,  Manchester. 

Parkinson,  Thos.,  Ltd.,  Preston. 

Peek,  Frean  &  Co.,  Ltd.,  London. 

Scribbans-Kemp  (Eastern)  Ltd., 
Grimsby. 

Scribbans-Kemp,  London. 

Spark,  R.,  &  Co.,  Ltd.,  Stockton-on- 
Tees. 

Swallow  &  Ariell,  Ltd.,  Port  Mel¬ 
bourne 

United  Co-operative  Baking  Society, 
Ltd.,  Glasgow. 

Weston  Biscuit  Co.  (Edinburgh)  Ltd., 
Edinburgh. 

Weston  Biscuit  Co.  (Wales)  Ltd., 
Llantarnam. 

Weston  Biscuit  Co.  (Slough)  Ltd., 
Slough. 

Wrights  Biscuits,  Ltd.,  South 
Shields. 

Wyllie,  Barr  &  Ross,  Ltd.,  Glasgow. 


JAM  AND  FRUIT 
PRESERVES  FACTORIES 

Archibald  &  Co.,  Ltd.,  Wishaw. 

Belle  Vale  Orchards,  Ltd.,  Liverpool. 

Chivers  &  Son,  Ltd.,  Histon. 

Co-operative  Wholesale  Society,  Ltd., 
Acton. 

Co-operative  Wholesale  Society,  Ltd., 
Barnsley. 

Co-operative  Wholesale  Society,  Ltd., 
Middleton. 

Co-operative  Wholesale  Society,  Ltd., 
Reading. 

Co-operative  Wholesale  Society,  Ltd., 
Stockton-on-Tees. 

De  Betuwe,  Tibl,  Holland. 

Hartley,  Wm.  P.,  Ltd.,  London. 

Hartley.  Wm.  P.,  Ltd.,  Liverpool. 

Herefordshire  Fruit  Co.,  Ltd.,  Here¬ 
ford. 

Kearley  &  Tonge,  Ltd.,  Southall. 

Keiller,  las.,  &  Son,  Ltd.,  Dundee. 

Keiller,  Jas.,  &  Son,  Ltd.,  London. 

Lyons,  ].,  &  Co.,  Ltd.,  London. 

MacFarlane,  Paton  &  Co.,  Ltd., 
Baillibston. 

MacNee,  Jas.,  &  Sons,  Crieff. 

Moorhouse,  Wm.,  &  Sons,  Ltd.,  Leeds. 

Neill  ,Thos.,  &  Sons,  Ltd.,  Glasgow. 

Nelson  Preserving  Co.,  Ltd.,  Liver¬ 
pool. 

Poupart,  Wm.,  Ltd.,  Twickenham. 


Quantock  Preserving  Co.,  Ltd. 
Bridgwater. 

St.  Martin  Preserving  Co.,  Ltd., 
Slough. 

Scott  Preserve  Makers,  Ltd.,  Hayes. 
Scott,  R.  &  W.,  Ltd.,  Carluke. 
Scottish  Co-operative  Wholesale 
Society,  Ltd.,  Glasgow. 

Scottish  Co-operative  Wholesale 
Society,  Ltd.,  Lbith. 

Smith,  John,  (Shipley)  Ltd.,  Shipley. 
ThotnMn  (L^w)  Ltd.,  Carluke. 
Tickler,  T.  G.,  Ltd.,  Southall. 
Wavertree  Preserving  Co.,  Ltd., 
Liverpool. 

Yorkshire  Preserving  Co.,  Ltd., 
Bramley. 

FOOD  FACTORIES 

Allied  Suppliers,  Ltd.,  London. 
Bennets,  Warrington. 

Bovril,  Ltd.,  London,  E.C.I. 

Brand  &  Co.,  Ltd.,  London. 

Brown,  Wills  &  Nicholson,  Ltd., 
Plymouth. 

Cowans,  Ltd.,  Glasgow. 

Crimpy  Crisps,  Ltd.,  Airdrie. 

Crimpy  Crisps,  Ltd.,  Winnbrsh. 
Crimpy  Crisps,  Ltd.,  Manchester. 
Mars,  Ltd.,  Slough. 

Peck,  Harry,  &  Co.,  Ltd.,  London. 
Scribbans  A  Co.,  Ltd.,  Smetharick, 
Birmingham. 

Shuttleworth,  W.  S.,  &  Co.,  Ltd., 
London. 

Squirrel  Confectionery  Co.,  Stock- 
port. 

Sutcliffe  &  Bingham,  Ltd.,  Man¬ 
chester. 

United  Cattle  Products,  Ltd.,  Man¬ 
chester. 

Ignited  Yeast  Co.,  Ltd.,  Birmingham. 
Wall.  T.,  &  Son,  Ltd.,  London. 
Watson,  Angus  &  Co.,  Ltd.,  South - 

ALL. 


ROBERT  KELLIE  &  SON,  LIMITED,  DUNDEE,  SCOTLAND 

Telephone :  Dundee  2819  (2  lines)  Telegraphic  and  Cable  Address:  "KELLIE”  DUNDEE,  Code  A.  B.  C.  (Sth  Edition) 
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Ilowexrruell  t-oncralril  llie  »iiialli>l  partirle  of 
iiiiHanl(‘<l  metal  may  he,  the  CINTKL  Eleetronie  Metal 
Deteetor  will  always  liiKl  it  ami  aiitomalieally  ejeet  the  product 
in  whieh  it  is  contained.  Pro<hict ion  hold-ups  are  thus  eliminated  and 
vour  customer  goodwill  preserved.  Full  details  are  availahle  to  you  on  request. 


CINEMA-TELEVISION  Ltd. 

WORSLEY  BRIDGE  ROAD  •  LONDON 


Trlttthone  HITher  Green  4*00 


A  Company  within  the  ).  Anhui  Rank  OrganiMih 


SALES  AND  SERVICING  AGENTS: 


F.  C.  Robinson  &  Partn^  Ltd.,  Hawnt  &  Co.,  Ltd.,  Atkins,  Robertson  &  Whiteford  Ltd. 

laa  Seymour  Grove,  Old  Trafford,  Manchester,  l6  S9  Moor  St.,  Birmingham,  4  too  Torrisdalr  Street  Glasgow,  S.a 
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DODGE! 


SMEDLEY’S  P. 


MORE  AND  MORE  business  firms  are  finding  in  the  Dodge 
truck  the  answer  to  their  transport  problems.  They  have 
learned  from  experience  that  it’s  earning  power  and  not 
initial  cost  which  is  the  essential  consideration  when 
buying  a  new  truck.  And  a  Dodge  with  its  greater 
capacity  for  hard  work  and  ability  to  go  on  and  on  giving 


day  in,  day  out,  dependability  with  minimum  upkeep  has 
enabled  them  to  cut  their  hauling  costs. 

Whatever  the  load,  whatever  the  task,  there  is  a  petrol 
or  diesel  model  in  the  Dodge  range  which  can  fulfil  your 
transport  needs  and  save  you  money  in  just  the  same  way. 
See  your  nearest  Distributor  or  Dealer  and  judge  for 
yourself.  A  fair  and  factual  appraisal  will  convince  you 
that  a  Dodge  excels  in  overall  value. 


MODELS  PROM  2  TO  8  TOMS  •  PETROL  AMD  DIESEL 


DODGE  BROTHERS  (BRITAIN)  LIMITED 
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The  last  word  in  steam-raising  development 
has  yet  to  be  written,  but  the  Edwin  Danks 
High  Velocity  Economic  Boiler,  fitted  with  the 
“Oldbury”  Chain  Grate  Stoker,  represents 
the  highest  efficiency  in  steam  generation  so 
far  achieved  in  shell  type  boilers. 


DESIGNED  FOR 

POWER 

IN  INDUSTRIAL  PLANT 


EDWIN  DANKS  HIGH  VELOCITY 
ECONOMIC  BOILER,  a  considerable 
technical  advance  on  the  orthodox 
medium-velocity  type,  offers  these  major 
advantages : — 

•  MAXIMUM  HEAT  TRANSFER  due  to 
the  turbulent  flow  of  gases  through  the 
convective  heating  surfaces. 

•  HIGH  GAS  VELOCITY  reduces  dust 
deposits  in  tubes. 


•  SMALL  DIAMETER  TUBES  allow  wider 
spacing  and  stronger  tube-plate  ligaments. 

•  GREATER  FLEXIBILITY  of  small  tubes 
gives  less  possibility  of  leakage  due  to 
differential  expansion  of  tubes  and  stays. 

•  NO  BRICKWORK  apart  from  the  com¬ 
bustion  chamber  lining,  eliminates  any 
possibility  of  cold  air  infiltration  to  dilute 
the  hot  gases. 


EDWIN  DANKS  vELoaTv  ECONOMIC  BOILER 


EDWIN  DANKS  &  CO. 

OLDBURY,  NR.  BIRMINGHAM 


(OLDBURY)  LTD. 

.  Mlin  Works  •  Bro«lw.ll  1381-6 
Iel«phon<s.  Division  -  Bri.rl.y  Hill  7731 


LONDON  CARDIFF  *  MANCHESTER  LEEDS  NEWCASTLE  •  GLASGOW 


Other  Manufactures: 


Lancashire  Steel  boilers  and  all  other  types  of  shell  boilers,  complete  Boiler  House  Installations  “Oldbury”  Chain  Grate  Stokers, 
Structural  Steelwork,  etc. 
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m  perfect  paytrq  pr<rclucer 


Incorporates 
the  following 


features .... 


JOHN  HUNT 

POlTiP  PASTmmLiU 


SPECIALLY  DESIGNED  TO  FILL  A  LONG  FELT  NEED 
FOR  A  MEDIUM  SIZED  POWER  ROLLER  CAPABLE 
OF  HANDLING  LARGE  QUANTITIES  OF  PASTRY  AND 
YET  NOT  SO  WASTEFUL  OF  SPACE  TO  MAKE 
IT  IMPRACTICAL  FOR  THE  AVERAGE  BAKER 


9  The  MAIN  BEARINGS  of  the 
Rollers  and  reverse  fearing,  etc.,  are 
fitted  with  telf*aligning  ballraces,  thus 
reducing  friction  and  the  need  for 
lubrication  to  an  absoiute  minimum. 

0  PRECISiON  CUT  GEAR  WHEELS 
are  used  throughout,  and  the  train  of  gears 
which  drive  the  Top  Roiier  are  in  constant  fui* 
mesh  irrespective  of  the  position  of  the  Top 
Roiier.  This  is  a  very  imporunt  feature. 

0  The  REVERSE  MECHANiSM  which  is  purely 
mechanical  is  controlled  by  a  Safety  Guard  of  very 
strong  construction,  the  forward  and  reverse 
motions  being  obtained  by  means  of  a  double 
case-hardened  dog-clutch.  This  has  proved 
smooth  in  action,  yet  gives  an  absolute  positive 
drive  with  no  chance  of  slipping. 

0  The  TOP  ROLLER  is  raised  and  lowered 
by  means  of  totally  enclosed  bevelled 

0  The  MOTOR  AND  WORM  REDUC 
TION  GEAR  UNIT  is  mounted  in  a  con 
venient  position  underneath  the  table,  and 
Is  practically  silent  In  operation.  The  ^  h.p 
motor  is  toully  enclosed,  is  fitted  with  ball 
bearings,  and  is  controlled  by  a  push  button 
starter  mounted  on  the  side  of  the  machine 
The  starter  incorporates  a  thermal  over 
load  mechanism  which  trips  out  should 
the  motor  be  overloaded,  thus  obviating 
any  possibility  of  damage. 

0  The  TABLES  are  supplied  with 
special  Noral  Aluminium  Sheeting  which 
will  not  discolour  the  paste  under  any 
drcunutances. 


Sond  for  Illustrated  Leaflet  and  details  to  the  tdanufacturersi 


JOHN  HUNT  (BOLTON)  LTD 


ALMA  WORKS 


RASBOTTOM  STREET 


BOLTON 


TELEGRAMS*  HUNT  5831  BOLTON 
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immediate 
delivery ! 


many  nunuieus 

already  delivered 
from  stock 


#  Smaller — more  efficient ; 
ventilated  yet  fully  protected. 

#  ^  h.p.  to  25  h.p.  in  four  frame  diameters. 

#  Designed  to  new  1954/1955  NEMA  dimensions. 

These  motors  are  fully  described 
in  Publication  DM' 213. 


The  new 


range  of 


‘ENGLISH  ELECTRIC' 

industrial  motors  ^ 


The  ENGLISH  ELECTRIC  Company  Limited,  Queens  House,  Kingsway,  London,  W.C.2 

Industrial  Motor  Works,  Bradford 

works:  STAFFORD  •  PRESTON  >  RUGBY  BRADFORD  •  LIVERPOOL  •  ACCRINGTON 

DM.4205 
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The  Mather  &  Platt 

Rotary  Sterilizer 


Ixix 


Mather  &  Platt  Ltd, 

RADCLIFFE,  MANCHESTER 

London  OflRco:  PARK  HOUSE,  22  GREAT  SMITH  STREET,  LONDON,  S.W.l 
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another  British 
engineering  trinmph  •  • 


The  machine  illustrated  above  was  recently  installed 
in  a  well-known  British  cannery,  and  has  an  output  of 
400  cans  per  minute  at  an  approximate  cooking  time 
of  19  minutes. 

Mather  and  Platt  Ltd  can  offer  a  complete  range  of 
continuous  cookers,  including  the  following: 

PRESSURE  COOKERS 

•  Agitating  Rotary  Sterilizers. 

•  Non-Agitating  M.  &  P.  Cookers. 

•  Hydrostatic  Cookers. 

ATMOSPHERIC  COOKERS 

•  Agitating  Round  Shell  Cookers. 

•  Agitating  Square  Tank  Cookers. 

•  Non-Agitating  M.  &  P.  Cookers. 

•  Hydrostatic  Cookers. 


Is  your  mixer  tailor-made 


talk  to  Gardners  of  Gloucester 


Every  mixer  supplied  by  Gardners  is  tailor-made 
for  the  job  it  has  to  do.  The  agitator,  for  instance, 
can  take  many  forms.  The  number  of  blades,  how  they 
are  spaced,  the  inclusion  of  wires  or  vanes  is  all  a  matter 
of  whether  your  mixture  is  wet  or  dry,  coarse  or  fine, 
sticky  or  crumbly.  Whatever  your  problem,  it  will  get 
individual  attention  from  Gardners  to  ensure  perfect 
mixing,  sifting,  grinding  or  drying.  Send  along  sample 
materials  for  a  free  and  confidential  report  on  methods 
of  processing.  Then  you’ll  know  exactly  what  the 
proposed  machines  will  do. 

Gardners 

Wm.  GARDNER  &  SONS  (GLOUCESTER)  LTD.,  BRISTOL  ROAD,  GLOUCESTER 

(A  subsidiary  of  tht  GloucRsttr  Railway  Carriagt  A  Wafon  Co.  Led.) 

Telethon*  :  CfowCMCtr  21261  •  T^lMgromt  &  Cabit  :  *  Gordntf,  Clouctfr  ' 

London  Office  ;  I  ALBEMARLE  STREET,  LONDON,  Tti^phom  t  Crost^cnor  8206 
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The  Gardner  *  Rapid  *  Laboratory  Mixer 

A  new  design  for  sniall  scale  produaion  in 
the  laboratory  or  for  commercial  use  where 
only  a  small  output  per  batch  is  required. 
Agitator  can  be  completely  removed  for  quick 
easy  cleaning.  This  is  just  one  of  the  wide 
range  of  Gardner  mixers. 

Send  for  the^Gardmr  List  giving  details  of  22  types 
of  sifting,  mixing,  drying  and  grinding  machines. 


Random  Harvest 


The  well-known  names  on  these  products 
are  taken  at  random  from  the  many  famous 
sausage  manufacturers  who  are  reaping 
a  harvest  of  increased  sales  by  using 
HYPAK  self-coloured,  Printed  Casings. 

HYPAK  self-coloured  Printed  Casings 
give  maximum  eye-appeal,  are  easy-to- 
handle  and  are  designed  to  give  maximum 


strength  and  uniformity.  These  famous 
casings  are  available  in  red,  amber,  cream, 
black  and  transparent,  and  can  be  printed 
with  individual  designs  to  suit  your 
requirements.  There  is  a  wide  range  of 
sizes  for  all  sausage  and  cooked  meat 
products.  Samples  and  further  details 
will  gladly  be  sent  on  request. 


Division  of 

THE  OPPENHEIMER  CASING  CO.  [U.K.]  LTD.,  159-165  HARROW  ROAD.  LONDON,  W.2 

Telephone:  Paddington  7431 


SCOTTISH  SALES  DEPOT:  Thornybauk,  Fountainbridge,  Edinburgh  3.  Telephone:  Fountainbridge  1403 
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packaging  problem's  solved  . . . 
is  yours  ? 


WAXED  PAPER  CUPS  •  WAXED  A  FOIL 
WRAPPERS  •  COMPOSITE  A  METAL 
CONTAINERS  •  FROZEN  FOOD  PACKS 
METALLISED  PAPER  BOTTLES 


Whatever  your  demands 
on  design,  efRclency  and  economy 


CUSTARD 

POWDER 


the  answer  is 


FROZEN  FOODS 


ceemnflco 

CONTAINERS 


ICE  CREAM 


SCOURINO 

POWDER 


OEVERAOaS 
ORINMINO  Cl 


THE  GEE  MANUFACTURING  CO.  LTD..  PHOENIX  WORKS,  FAZAKERLEY,  LIVERPOOL  9 
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chain  drives 


With  a  Renold  chain  drive,  machine  speed 
is  in  exact  relationship  to 
the  motor  speed,  thus 

I 

machines  maintain  production  '  FOR 

I 

at  maximum  capacity  and  ;  REI 


at  minimum  cost. 


No.  2  of  a  series  of  4  advertisements 


FOR  FULL  DETAILS  OF 


RENOLD  STANDARD 
STOCK  SERIES  CHAIN 
DRIVES  WRITE  FOR 
CATALOGUE  Ref.  II6/93/I6C 


RENOLD  CHAINS  LIMITED  -  MANCHESTER 

Transmission  and  Conveying  Chains.  Wheels  and  Accessories  for  all  mechanical  purposes. 
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To  produce  in  large  quantities — and  at 
high  speed — the  finely  detailed  sugar 
packs  of  Messrs.  Tate  and  Lyle,  presents 
no  difficulties  to  Hunt  Partners.  They 
are  able  to  meet  the  regular  heavy  demands 
by  using  their  own  VELVETONE  process, 
which  is  ideal  for  contracts  and  long  runs. 
Multiple  colours  can  be  used,  and  the 
machines  are  suitable  for  producing 
practically  any  size  and  shape  of  carton, 
greaseproof  or  laminated. 

Small  alterations  or  additions  to  a  main 
design  can  be  made  during  a  contract,  thus 
reducing  stocks  held'  to  a  minimum. 

Cartons  are  precision  cut,  and  so  can  be 
machine  packed  at  speed. 


Do  you  know  that  we  ore  also  one  of  the 
largest  manufacturers  of  rigid  boxes  of  all 
kinds  ? 


answer  to 


may  well  b( 
one  of  your  biggest  headaches.  Why  not  con¬ 
tact  Hunt  Partners  for  further  information  ? 


Folding  and  Rigid  Boxes  Designed  and  Printed  hy  Every  Modern  Method 

Head  Office:  CLAPTON,  LONDON.  E.5  Also  at  BRYNMENYN,  S.  WALES 

Phone  :  AMHerst  3388  Phone  :  Aberkenfig  367 
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2)esigned  with  extreme  care 
and  robustly  constructed,  Stur- 
tevant  Fans  give  long  term 
service  and  can  be  made  to 
meet  the  exact  require¬ 
ments  of  any  type  of  in¬ 
dustrial  application.  Stur- 
tevant  engineers  are 
always  ready  to  co¬ 
operate  in  working 
out  specific  applica¬ 
tions  of  air  move¬ 
ment  and  control. 


R  T  E  V  A  N  T 

CENTRIFUGAL 
AND  AXIAL  FLOW 
FANS  FOR  ALL 
FORMS  OF  AIR 
MOVEMENT 


*  Positive  Ventilation 

*  Exhaust  Ventilation 

*  Air  Conditioning  Plant 

*  Mechanical  Draught 
*  Heating 

*  Conveying 

PUBLICATIONS  W.2203  (CENTRIFU¬ 
GAL  FANS)  AND  W.3202  (AXIAL 
FLOW  FANS)  GIVING  FURTHER 
PARTICULARS  MAY  BE  OBTAINED 
ON  REQUEST. 


STURTEVANT  ENGINEERING  COMPANY  LTD 


S  t  r  •  at 


London  C.C.4 
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This  new  model  Typewriter  has  been  designed  to  include  all  the  most  modern  features  and  improvements  previously  unknown 
in  writing  machine  production. 

The  raw  materials  have  been  scientifically  tested  to  ensure  first  grade  quality  and  to  provide  maximum  resistance  against 
undue  wear. 

Such  well  proved  features  as  the  carriage  brake  which  operates  when  the  tabulator  is  used  (ensuring  a  smooth  and  quiet 
movement  of  the  carriage  instead  of  a  crash)  and  the  specially  designed  type  bars  (which  render  a  most  silent  yet  light  and  rapid 
action)  have  been  retained  in  this  new  model.  Adjustable  quick  feed  handle  for  the  automatic  insertion  and  ejection  of  the  paper, 
automatic  margin  set  and  clear  keys,  tabulator  set,  clear  and  operating  keys  included  in  the  keyboard  which,  in  addition,  has  92 
characters. 

For  full  details  or  a  demonstration,  contact 


T.S.  (■ 


OFFICE  EQUIPMENT 


)LTD 


30  NEW  BRIDGE  ST.,  LONDON,  E.C.4 
Telephone:  CITy  1107 


A  DICTIONARY 
OF  DAIRYING 

^  Znd  Edition 


'^'^I'ONARVof 


*4  “f 


A  new  edition  of  a  nniqne  work.  The 
only  publieation  of  its  kind  and  seope 
in  the  world.  A  «*oniprehensive,  one 
volume  eneyclopaedia  covering  all 
aspects  of  dairy  science  St  technology. 

J.  G.  DAVIS,  D.Sc.,  Ph.D. 

Demy  8vo  xxviii  +  1132  pages.  Illustrated.  Price  65s.  net. 

Postage:  Is.  8d.  Home,  2s.  Abroad 

Some  of  the  eminent  authorities  who  have  contributed  include:  F.  Procter,  M.A.,; 

A.  W.  Reid,  B.Sc.;  J.  C.  L.  Resuggan,  F.R.I.C.;  E.  B.  Rice,  M.Sc.;  W.  W.  Ritchie, 

B. Sc.;  Sir  William  Savage.  M.D.,  B.Sc.,  D.P.H.;  R.  Scott.  N.D.D.;  G.  W.  Scott 
Blair,  M.A.,  D.Sc.,  Ph  D.,  F.R.I.C.,  F.Inst.P.;  J.  A.  B.  Smith.  D.Sc.,  Ph.D.,F.R.I.C.; 

J.  G.  W.  Stafford.  N.D.D.;  E.  L.  Streatfield.  B.Sc.,  F.R.I.C.,  A.M.I.Chem.E.; 

D.  A.  Sykes,  B.Sc.;  D.  W.  Watson,  B.Sc.;  P.  W.  F.  Winteringham,  F.R.I.C.; 

J.  Wolf.  M.&.;  R.  D.  Woodroofe,  N.D.A.;  W.  R.  Wooldridge,  M.Sc.,  Ph.D., 
M.R.C.V.S. 

Among  the  more  important  entries  are: — Agriculture,  Bottles,  Bottle  filling  and 
capping.  Bottle  washing.  Breeding,  feeding  and  management  of  dairy  cattle.  Butter, 
Cheese,  Qassification  of  bacteria.  Cleaning  and  sterilising.  Clean  Milk  production. 
Conforms,  Composition  of  milk.  Condensed  and  evaporate  milk.  Cooling,  Costings, 
Cream,  Dairy  farm  buildings.  Design  of  dairies.  Detergents,  Diseases,  animal  and 
human.  Effluents,  Electrical  Equipment,  Enzymes,  Flavours,  Grading.  Ice  cream. 

Infant  foods.  Insecticides,  Instrumentation,  Ireland,  Northern,  Laboratories,  Lactic 
acid  bacteria,  Le^l  aspects.  Literature,  Management  of  creameries.  Management 
of  dairies.  Margarine,  Mastitis,  Mechanical  handling.  Media,  Metals  and  corrosion. 

Milk  marketing.  Milk  powder.  Milk  secretion.  Milking  machines.  Nutritive  values. 
Packaging,  Pasteurisation,  Quality  payment.  Refrigeration,  Rennet,  Resazurin, 
Research,  Retail  dairying.  Rheology,  Routine  tests.  Sampling,  S^tland,  Stability, 
microbiological.  Starters,  Sterilis^  milk,  Thermoduric  bacteria.  Thermophilic 
bacteria.  Transport,  Vitamins,  Wales,  Water. 

^  obtainable  through  your  usual  bookseller 

I  LEONARD  HILL  [BOOKS]  LIMITED,  STRATFORD  HOUSE,  EDEN  STREET,  LONDON,  N.W.l. 

§ 
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Kiln-dried  African  hardwood,  air-dried  Swedish  softwood,  fresh-sawn 
English  hardwood  .  .  .  These  are  three  of  the  timbers  we  use  regularly  in 
the  construction  of  pallets  and  stillages.  Which  should  be  used,  for  the 
greatest  efficiency  coupled  with  wise  economy,  in  pallets  which  will  carry 
prepared  food  in  cartons?  Should  the  pallets  be  slatted  or  not?  If  so,  what 
is  the  correct  gap  between  the  slats? 


For  the  latest  news  of  pal¬ 
lets  and  stlllases.and  other 
Materials  Handling  equip¬ 
ment  see  our  Industrial 
Equipment  list.  Tou  can 
receive  it  regularly  by  writ¬ 
ing  to  Sales  Dept.  FM/PS. 


We  know  all  about  these  problems  —  and  many  others.  And  we  know 
the  right  answers  because  pallets  and  stillages  are  our  business.  We  are 
one  of  the  largest  manufacturers  in  the  country,  and  we  specialise  in  the 
manufacture  of  types  to  meet  special  requirements. 


W.  C.  YOUNGMAN  LIMITED 

MATiRIALS  HANDLING  DIVISION 


MANOR  ROYAL,  CRAWLEY,  SUSSEX.  TELEPHONE:  CRAWLEY  1234  (5  LINES) 
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answering  the  call  of  industry 
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PADLEY  &  VENABLES  LTD 


SUPREX  WORKS  •  LIVERY  STREET  •  BIRMINGHAM  3  *  Phone  CENTRAL  1707 
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Loders  Cocos  Butters 


and  Edible  Oils 


give  that  EXTRA  Quality 


LODERS  &  NUCOLINE  LTD. 


Southern  Arte 

UNILEVER  HOUSE  BLACKFRIARS 
LONDON  ■  E.C.4  •  Ttl- CENtril  63U 


Northern  Arte 

LIVERPOOL  ROAD  WARRINGTON 
LANCS  ’  Tal:  WARRINGTON  800 


Scotland  end  Northern  Irelend 
19  BLYTHSWOOD  SQUARE  GLASGOW 

T«l:  GLASGOW  CENTRAL  6921  LN  13 
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Automatic  food  manufacture  in  Russia 

The  part  that  automatic  control  devices  can  play  in 
improving  the  efficiency  and  productiveness  of  food 
machinery  is  being  increasingly  emphasised  in 
Russia.  The  subject  was  recently  discussed  at  a  con¬ 
ference  organised  by  the  Ministry  of  Consumer 
Goods.  Apparently  there  is  comparatively  little 
automatic  control  in  the  food  industry  at  present 
although  breadmaking  is  said  to  be  a  highly 
mechanised  industry.  Dough  is  kneaded  in  cyclic  or 
continuous  machines  and  flour,  water  and  salt 
solutions  are  proportioned  in  mechanical  hoppers  but 
they  are  usually  hand  operated.  Suggested  improve¬ 
ments  are  automatic  moisture  control  of  dough, 
automatic  control  of  the  leavening  and  ripening 
stages,  the  temperature  and  moisture  of  ovens  and  the 
dough  level  in  kneading  machines.  A  continuous 
automatic  efficiency  record  which  relates  the  weight 
of  discharged  products  to  that  of  raw  materials  is 
considered  essential. 

Similar  progress,  though  not  to  the  same  extent, 
is  reported  from  other  food  industries.  Confectionery 
factories  have  continuous  production  lines  for  the 
manufacture  of  caramels,  pastry  and  biscuits. 
Caramel  ingredients  are  cooked  under  pressure  and 
temperature  control  by  an  automatic  device,  with 
periodic  automatic  discharge.  However,  most  filling, 
wrapping,  weighing  and  counting  operations  are  non¬ 
automatic  and  often  manual. 

More  confidence  is  felt  in  regard  to  the  dairy  indus¬ 
tries  which  are  already  largely  mechanised  so  that 
the  transition  to  more  or  less  complete  automation 
should  not  be  too  difficult.  At  present  most  controls 
are  manually  operated  so  that  it  is  felt  that  automa¬ 
tion  only  requires  the  design  of  instruments  for  con¬ 
trolling  contents  of  fat,  sugar  and  other  constituents. 

A  great  deal  of  modern  equipment  has  been  intro¬ 
duced  into  the  oils  and  fats  industry  and  most  oil- 
mills  use  continuous  rather  than  batch  operating 
machinery.  In  speaking  of  new  methods  of  auto¬ 
matic  moisture  control  and  quality  control  the  report 
is  somewhat  vague,  but  it  is  clear  that  automation  is 
only  partial. 

These  examples  of  technical  progress  are  interest¬ 
ing  but  not  impressive.  They  appear  to  be  the  result 


of  the  Malenkov  policy  of  developing  the  consumer 
goods  industries.  Whether  developments  of  this 
kind  will  still  be  encouraged  now  that  Malenkov  and 
his  policy  have  been  eclipsed,  is  anybody's  guess. 


**  Synthetic  food** 

The  diehards  of  the  anti-fertiliser  school  must  be 
our  contemporary  Canutes.  A  recent  speaker  to  a 
Scottish  Rotary  Club  said  that  farmers  who  are  to¬ 
day  looked  upon  as  efficient  are  ‘  ‘  merely  producers 
of  synthetic  food.”  The  fact  that  all  organic  matter 
produced  in  plant-growth  is  synthesised  from  simple 
nutrients  was  apparently  ignored;  the  provision  of 
some  of  these  nutrients  in  the  form  of  fertilisers  was 
sufficient  to  convert  the  word  ‘  ‘  synthetic  ”  from  a  fact 
of  plant-life  into  a  term  of  disparagement.  There 
is,  of  course,  nothing  new  in  this  kind  of  criticism; 
it  has  existed  ever  since  fertilisers  were  first  intro¬ 
duced.  It  is  psychological  rather  than  logical,  the 
product  of  some  nostalgic  complex  that  cannot 
accept  the  dissociation  of  crops  and  animal 
manures.  Not  that  this  dissociation  is  more  than 
partial;  very  large  tonnages  of  animal  manures  are 
still  used  in  farming  and  fertilisers  are  specialised 
complements  rather  than  replacements.  It  is  per¬ 
haps  unfortunate  that  the  term  ‘  artificial  manure  ’ 
was  widely  used  for  many  generations  for  it  carries 
unfortunate  implications. 

There  are  huge  acreages  of  semi-arid  land  in 
Australia  that  could  never  have  produced  crops  if 
first  of  all  fertilisers  had  not  provided  phosphate  and 
trace-nutrients  such  as  zinc.  If  British  cropping  and 
its  yields-per-acre  were  to  be  based  solely  upon  the 
supplies  of  manure  annually  available,  we  should 
have  to  import  much  more  food  than  we  do  now. 
In  the  days  when  harvests  here  depended  only  upon 
natural  soil  fertility  and  manures  the  population  was 
under  25  million.  Nor  does  even  the  most  intensive 
use  of  fertilisers  in  farming  bring  about  humus 
scarcity  or  deterioration  of  soil  structure.  Bigger 
crops  leave  behind  bigger  residues  of  humus-making 
organic  matter.  The  root-system  of  a  ploughed-in 
ley  (after  the  ley  has  been  used  to  feed  animals  by 
being  grazed  or  turned  into  silage  or  dried  grass) 
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endows  the  soil  with  far  more  organic  matter  than 
even  the  most  liberal  oldtime  dressing  of  farm 
manure.  Britain  today  uses  about  2.J  tons  of 
fertiliser  for  every  ton  used  before  the  war.  Aver¬ 
age  cn)p  yields  of  wheat  and  barley  have  been  raised 
by  5  and  5^  cwt.  respectively,  or  between  25  and 
30%.  The  average  yield  of  sugar-beet  has  been 
raised  from  7^  tons  to  betweeen  ii  and  12  tons. 
Synthesis  of  food,  yes — a  syntl^esis  expanded  on 
precisely  the  same  principles  that  have  governed 
plant-growth  since  life  on  earth  began. 

The  anti-fertiliser  diehards  are  always  eager  to 
associate  ill-health  and  death  with  the  increasing 
use  of  fertilisers.  The  Scottish  speaker  pointed  to 
the  increasing  death-rate  among  men  in  Scotland 
between  50  and  64,  a  mortality  rate  that  has  appar¬ 
ently  been  rising  since  1932.  It  would  perhaps  have 
been  fairer  to  point  instead  to  the  steadily  increasing 
expectation  of  life  for  both  men  and  women,  a 
marked  feature  of  vital  statistics  in  modern 
countries. 

Unfortunately  these  spasmodic  outbursts  of  criti¬ 
cism  generally  attract  press  attention.  Attacks  upon 
orthodox  practices  make  good  headlines.  It  can 
only  be  hoped  that  no  significant  impressions  are 
made  upon  thoughtful  minds.  Nothing  could  bring 
reality  to  the  gloomy  predictions  of  Malthus  more 
s|>eedily  than  a  check  to  the  expanding  use  of 
fertilisers. 

Canned  peas  or  no  peas 

A  BRISK  onslaught  on  some  popular  nutritional 
fallacies  about  processed  foods  was  made  by  Dr. 
John  Yudkin  at  the  Royal  Sanitary  Institute  Con¬ 
gress  at  Bournemouth  recently.  The  effectiveness 
of  his  attack  can  be  judged  from  his  comments  on 
peas.  He  pointed  out  that  the  comparison  that  sets 
canned  peas  against  fresh  peas,  and  states  that  the 
latter  contains  twice  as  much  vitamin  C,  conveni¬ 
ently  ignores  the  principle  of  comparing  like  with  like 
for  the  one  is  a  partly  cooked  vegetable  and  the 
other  completely  uncooked.  To  be  fair  the  com¬ 
parison  should  be  made  between  the  two  kinds  of 
vegetables  as  they  eventually  reach  the  table.  Since 
the  way  in  which  they  are  cooked  tremendously 
affects  their  vitamin  contents,  such  a  general  com¬ 
parison  is  extremely  difficult  in  practice.  Even  if  it 
is  made,  however,  it  is  unrealistic  because  in  this 
country  fresh  peas  are  available  for  only  three 
months  of  the  year  so  that  the  real  choice  usually  is 
between  canned  peas  and  no  peas. 

Dr.  Yudkin,  who  is  professor  of  nutrition  in  the 
University  of  London,  was  contributing  to  a  sym¬ 
posium  on  the  contribution  of  processing  techniques 
to  the  nutritional  value  of  food.  His  last  point 
shows  that  this  is  in  many  cases  an  academic 


question  for  without  processing  many  foods  would 
not  be  available  at  all  throughout  the  greater  part 
of  the  year.  "  The  contribution  of  processed  foods, 
in  so  far  as  they  reduce  if  not  eliminate  seasonal 
fluctuations  in  availability,”  said  Dr.  Yudkin, 
“must  be  counted  as  an  absolute  contribution  to 
the  diet  .  .  .  Comparison  of  their  nutrient  content 
with  the  same  unprocessed  foods  gives  an  entirely 
erroneous  idea  of  this  contribution.” 

Fortification  fallacies 

The  obligations  manufacturers  take  on  themselves 
when  they  fortify  food  were  discussed  by  Dr.  A.  J. 
Amos  in  a  paper  which  complemented  Dr.  Yudkin's. 
He  decried  indiscriminate  addition  of  nutrients.  The 
nutrients  should  not  be  foreign  to  the  food  to  which 
they  are  added.  Thus,  vitamin  A  should  not  be 
added  to  bread,  nor  vitamin  B,  to  margarine. 
Following  this  principle,  the  American  policy  of 
fortifying  flour  with  vitamin  A  is  wrong  but  their 
addition  of  it  to  milk  is  right. 

The  suggested  addition  of  the  amino  acid  lysine 
to  bread  is  a  type  of  fortification  which  raises  other 
issues.  Dr.  Amos  observed.  The  argument  that 
this  should  be  done  because  wheat  is  deficient  in 
lysine  is  not  enough.  What  matters  is  not  whether 
one  ingredient  of  the  diet  is  lacking  in  a  particular 
nutrient  but  whether  the  total  amount  of  that  nut¬ 
rient  supplied  by  the  complete  diet  falls  seriously 
short  of  requirements.  Hence  there  is  no  justifica¬ 
tion  for  adding  lysine  to  the  bread  of  people  who 
already  get  enough  of  it. 

A  favourite  argument  of  the  “  natural  ”  food  fad¬ 
dists  is  that  instead  of  removing  nutrients  and  then 
replacing  them,  food  processing  should  be  designed 
to  prevent  nutrient  losses.  This  looks  very  reason¬ 
able  particularly  when  it  is  applied  to  bread.  Why 
have  white  bread  fortified  with  nutrients  when  we 
can  have  bread  from  long  extraction  flour  or,  better 
still,  wholemeal?  But  nutrition  is  more  than 
chemistry  and  biology;  it  is  psychology  too.  The 
plain  fact  is  that  people  generally  do  not  like  brown 
bread,  however  nutritious  it  may  be.  That  being 
the  case  it  is  sound  sense  to  give  people  what  they 
want — white  bread — and  simultaneously  what  they 
should  have — white  bread  fortified  with  nutrients 
that  otherwise  would  be  absent. 

“  How  much  more  sensible,”  concluded  Dr. 
Amos,  “  if  the  voices  that  are  raised  against  the 
removal  of  nutrients  during  processing  and  their 
subsequent  restoration  were  lifted  in  praise  for  the 
action  of  food  manufacturers  in  introducing  volun¬ 
tarily,  and  the  action  of  the  government  in  support¬ 
ing  and  extending,  special  processing  techniques 
which,  by  means  of  fortification,  have  significantly 
improved  the  nutritional  status  of  the  national  diet.” 
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Half-pints  and  short  measures 

I'he  end  of  the  familiar  stamped  pint  or  half-pint 
beer  glass  was  forecast  by  Mr.  G.  H.  Yeldham  in  a 
pai>er  read  to  the  Midland  Branch  of  the  Institute  of 
Weights  and  Measures  Administration  recently. 
.Mr.  Yeldham  was  examining  the  position  of  the 
inspector  of  weights  and  measures  in  relation  to  the 
.sale  of  alcoholic  and  soft  drinks  and  pointed  out  that 
draught  beer  has  the  distinction  of  being  the  only 
alcoholic  drink  sold  entirely  by  standard  measure  in 
stamped  glasses.  The  growing  popularity  of  bottled 
beer  at  the  expense  of  draught  is  leading  to  the 
demise  of  the  stamped  glass.  Meanwhile  short 
measure  can  still  be  given  by  the  unscrupulous  with¬ 
out  breaking  the  law.  The  requirement  to  sell 
draught  beers  in  measures  ‘  ‘  marked  according  to  the 
Imperial  standards”  does  not  apply  if  the  quantity 
sold  is  a  half-pint  or  less.  So  a  restaurant  selling, 
say,  lager,  which  is  difficult  to  pour  accurately  into 
a  standard  glass,  can  keep  within  the  law  by  selling 
smaller  amounts.  In  fact,  there  are  special  glasses 
which  hold  only  q  or  q.J  fl.  oz.  to  a  line  which  is 
part  of  the  moulded  pattern.  While  deploring  this 
practice,  Mr.  Yeldham  is  generally  in  favour  of 
glasses  marked  to  a  line  since  it  avoids  beer  slopping 
over  the  brim  and  points  out  that  this  is  normal 
practice  on  the  Continent.  His  suggestion  for  a 
solution  to  our  own  problem  is  that  stamped 
measuring  instruments  or  dispensers  should  be 
provided  which  would  deliver  into  the  most  suitable 
type  of  gla.ss  available. 

Bottle  makers*  problems 

Food  manufacturers,  particularly  those  who  are 
occasionally  irritated  because  they  cannot  get  extra 
supplies  of  glass  containers  in  a  hurry,  will  be  in¬ 
terested  in  a  brief  explanation  of  the  technical  and 
labour  problems  of  the  glass  container  industry  given 
by  the  chairman  of  United  Glass  Bottle  Manufac¬ 
turers  Ltd.,  Mr.  L.  A.  Elgood,  in  his  annual  state¬ 
ment.  Mr.  Elgood  reports  that  more  glass  containers 
were  made  last  year  than  in  1953  but  frankly  admits 
that  even  this  was  not  enough  to  meet  the  full 
demands  of  customers.  It  is  difficult  to  cope  with 
extra  demands  simply  because  the  industry  is  already 
working  full  out,  24  hours  a  day  and  seven  days  a 
week.  Continuous  production  has  its  advantages — it 
keeps  down  costs — but  it  also  means  that  there  is  no 
room  for  extra  shifts  or  overtime.  Arising  from  con¬ 
tinuous  production  is  the  problem  of  getting  men  to 
work  at  all  hours  in  these  days  of  full  employment 
and  the  five-day  week.  The  adequate  manning  of 
the  industry  became  difficult  in  1954  and  Mr.  Elgood 
regretfully  reports  that  these  difficulties  have  con¬ 
tinued. 


A  problem  of  quite  another  kind  in  1954  was  the 
threat  of  damage  to  one  of  the  company’s  factories  at 
St.  Helens,  Lancashire,  owing  to  the  impending 
mining  operations  of  the  National  Coal  Board.  The 
land  subsidence  which  was  in  prospect  would  natur¬ 
ally  have  had  a  serious  effect  on  glass  furnaces, 
chimneys,  etc.  To  guarantee  safety  against  sub¬ 
sidence  the  company  has  had  to  agree  to  pay  the  Coal 
Board  £40,000  to  prevent  mining  under  the  area  of 
their  factory.  Here  is  a  remarkable  example  of  how 
one  national  interest — the  need  for  coal — can  conflict 
with  others,  in  this  case  an  industry  which  supplies 
many  others. 

However,  U.G.B.'s  year  was  not  quite  a  story  of 
unending  problems.  In  Scotland  the  development  of 
increased  capacity  for  glass  container  manufacture 
continued.  Although  it  became  partly  effective  in 
1954  it  is  not  yet  completed. 

Fishing  story 

A  BIG  increase  in  the  processing  of  fish  and  offal  to 
produce  meal  and  other  products  is  reported  in  the 
F.A.O.  Yearbook  of  Fishery  Statistics  which  states 
that  the  world  annual  catch  has  reached  a  record  27 
million  metric  tons.  Although  most  fish  is  still  sold 
fresh — fresh  fish  accounting  for  41%  of  the  total — 
26%  is  cured  and  some  15%  is  used  for  reduction 
processes. 

However,  these  proportions  are  by  no  means  the 
same  throughout  the  world.  For  instance,  in  Africa 
only  11%  of  the  catch  is  marketed  fresh,  while  19% 
is  canned  and  no  less  than  58%  is  used  for  reduction 
processes.  On  the  other  hand,  in  North  America  the 
distribution  of  the  catch  is  much  more  even;  27%  is 
sold  fresh,  23%  is  used  for  reduction,  22%  is  canned, 
15%  is  frozen,  11%  is  cured  and  2%  is  used  for  other 
purposes.  In  Europe  the  disposal  of  the  catch  follows 
the  world  trend  more  closely :  40%  is  sold  fresh,  25% 
is  cured  and  24%  is  used  for  reduction  purposes. 

Even  within  these  groups  there  are  very  wide 
differences.  In  Belgium  most  fish  is  sold  fresh  and  a 
comparatively  small  amount  is  used  for  reduction  and 
in  the  United  Kingdom,  from  a  total  catch  of 
1,218,000  metric  tons  only  145,500  is  used  for 
reduction.  A  marked  contrast  is  seen  in  the 
Norwegian  statistics.  From  a  catch  of  1,505,500 
metric  tons  778,500  tons  went  to  reduction — more 
than  half  the  total — while  443,600  tons  were  cured 
and  only  156,700  tons  were  marketed  fresh. 

Britain  is  still  the  second  largest  whale  catching 
nation  in  the  world  (Norway,  which  catches  25%  of 
the  world’s  total,  is  the  largest)  and  Japan  comes 
third.  Before  the  war  the  Japanese  caught  more  than 
5,000  whales  a  year;  after  the  war  and  up  to  1950 
they  caught  less  than  2,000  annually  but  last  season 
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this  figure  rose  to  4,218.  The  combined  British  and 
Norwegian  catch  is  rising;  in  the  1953  54  season  the 
combined  total  was  22,525  compared  with  18,584  in 
1952  53.  Nevertheless  the  rapidity  of  Japanese 
recovery'  in  this  industry  is  very  significant.  On  the 
other  hand,  Germany  whose  pre-war  catch  also  ex¬ 
ceeded  5,000  a  year,  has  not  yet  re-entered  the  whale 
fishing  industry. 

The  statistics  show  that  more  herrings,  sardines 
and  anchovies  are  being  caught  than  ever  before,  and 
these  species  together  provide  the  biggest  single  catch 
of  6,500,000  metric  tons,  amounting  to  an  increase 
of  approximately  23%  on  the  pre-war  figures. 

The  Yearbook  of  Fishery  Statistics  costs  15s. 
(post  free)  from  F.A.O.,  Rome. 

Masters  of  many  trades 

All  the  ingredients  of  the  typical  American  success 
story — the  brilliant  European  immigrant  who  makes 
good,  unflagging  industry  with  flashes  of  perceptive 
genius,  the  family  tradition  and  the  application  of 
new  techniques  to  old  methods — have  contributed  to 
the  story  of  the  Schwarz  Laboratories  Inc.,  the 
American  brewing  chemicals  company,  which 
celebrates  its  75th  anniversary  this  year.  The  com¬ 
pany  has  an  extraordinarily  wide  range  of  interests. 
Besides  making  brewing  and  fine  organic  chemicals, 
it  runs  an  analytical  and  research  laboratory  and  a 
consulting  service,  staffs  the  oldest  and  largest  tech¬ 
nical  training  academy  of  its  kind,  manufactures 
apparatus  and  brewing  specialities,  propagates 
special  strains  of  organisms  and  prepares  radio¬ 
active  materials.  In  addition  it  owns  and  publishes 
one  of  the  oldest  trade  journals  in  the  United  States. 

The  story  started  with  the  arrival  in  the  United 
States  in  1868  of  Anton  Schwarz  from  Bohemia. 
He  became  the  editor  and  later  the  owner  of  The 
American  Brewer  and  before  long  had  organised  an 
analytical  laboratory  which  was  the  forerunner  of 
the  present  Schwarz  Laboratories.  On  his  death  his 
place  was  taken  by  his  eldest  son,  and  today  the 
chairman  is  one  of  the  grandsons  of  the  founder. 

The  shrewd  foresight  of  the  company’s  directors 
was  shown  during  Prohibition  with  its  serious  effects 
on  the  brewing  industr\\  Foreseeing  the  introduc¬ 
tion  of  Prohibition  the  concern  had  branched  out 
into  food  chemistry  several  years  before  and  was 
able  to  apply  its  laboratory  facilities  to  analyses  of 
food  materials,  vitamin  assays  and  similar  work, 
and  thus  survived  the  drv^  years. 

The  company  has  been  particularly  associated 
with  research  and  developments  on  yeast.  Its  fine 
chemicals  division  make  over  100  biological  chemi¬ 
cals,  all  of  which  are  either  extracted  from  yeast  or 
are  chemically  closely  related  to  yeast  derivatives. 


Achievements  obscured 

If  ever  the  full  history  of  food  manufacture  comes 
to  be  written,  notice  must  be  taken  of  those  men 
whose  contributions  to  food  technology  tend  to  be 
overshadowed  by  their  other  accomplishments.  In 
this  company  we  find  King  Camp  Gillette,  the  in¬ 
ventor  of  the  safety-razor,  whose  birth  centenary 
falls  this  year.  A  one-time  hardware  store  appren¬ 
tice  who  in  1903  sold  only  168  blades  yet  in  the 
following  year  sold  I2h  million,  Gillette  later  became 
social  reformer  and  planned  huge  blocks  of  flats  in 
which  not  only  was  air-conditioning  thought  of,  but 
huge  central  kitchens  for  cooking  as  well.  Turning 
back  another  century  we  find  the  birth  of  three  other 
men  important  to  the  food  historian.  Aime  Argand, 
discoverer  of  the  Argand  lamp  and  the  burner  bear¬ 
ing  his  name,  was  also,  like  Nicolas  Appert,  a 
pioneer  in  the  conservation  of  wines.  Argand 
associated  also  with  a  French  distiller  named  Lange; 
but  this  liaison  was  none  too  happy  because  Lange 
seems  to  have  attempted  to  take  credit  for  the 
Argand  lamp. 

In  the  brief  histories  of  flour-milling  which  have 
appeared  in  print,  two  other  men  born  in  1755 
deserve  recognition  not  accorded  them.  First  that 
versatile  chemist  Nicholas  Conte,  who  pioneered  the 
early  production  of  hydrogen  from  the  cheapest  and 
purest  source — steam  and  iron.  Conte,  as  biographer 
Monge  put  it,  etait  un  savant  qni  avail  toutes  les 
sciences  dans  la  tete,  et  tons  les  arts  dans  la  main. 
Certain  it  is  that  when  the  French  army  embarked 
on  the  Egv'pt  expedition,  it  would  have  had  a  poor 
prospect  in  store  had  it  not  been  for  Conte’s 
v'ersatility  in  producing  most  of  the  tools,  machines 
and  flour  mills  which  were  built  under  great  diffi¬ 
culties. 

A  bigger  figure  in  flour-milling  history  was 
Oliver  Evans  of  America.  Although  known  as  the 
first  in  that  country  to  build  a  steam-engine,  Evans 
with  his  brother  was  even  more  successful  in  im¬ 
proving  flour-milling  machinery  driven  by  his 
engines.  At  first  his  flour  mills  were  driven  by 
water-power,  his  plants  including  elevators,  con¬ 
veyors,  hoppers  and  descenders,  grain  and  meal 
being  moved  from  one  part  of  the  mill  to  another 
without  manual  labour  for  the  first  time  in  history. 
Everywhere  Evans  met  with  opposition  from  old- 
established  millers  as  he  travelled  through  Pennsyl¬ 
vania,  Virginia,  and  Delaware  to  try  and  modernise 
milling.  Although  some  of  his  schemes  for  using  his 
steam-engine  were  too  premature  for  his  time,  he 
later  saw  his  engines  fully  harnessed  in  American 
flour  mills  despite  all  opposition  and  much  infringe¬ 
ment  of  his  patent  rights.  This  son  of  a  farmer  was 
an  author  too;  he  wrote  a  classic  “  Miller's  Guide.” 
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Increasing  Output  of 
Chocola  te-Type  Coa  t ings 

IIARUEVED  VEGETABLE  FATS  REPLAEE  CBOLA  BITTER 


British  production  of  bakers'  and  confectioners'  coatings  based  on  fats  other  than  cocoa  butter 
has  been  increased  by  the  opening  of  a  new  factory  at  Crawley,  Sussex.  The  manufacture  of 
coatings  at  this  factory  is  described  in  the  following  article,  which  includes  a  discussion  of  the 
uses  and  limitations  of  the  new  products. 


The  price  of  cocoa  beans  and 
rising  labour  and  manufac¬ 
turing  costs  in  the  bakery  and 
confectionery  trades  have  stimu¬ 
lated  interest  in  the  provision  for 
these  trades  of  a  replacement  for 
high-priced  chocolate.  During  and 
immediately  after  the  war,  both 
in  the  U.S.A.  and  this  country, 
manufacturers  were  finding  it  ex¬ 
tremely  difficult  to  fill  their  needs. 
Many  inferior  coatings  were 
manufactured  which  gave  rise  to 
fear  in  the  minds  of  responsible 
people  that  the  standards  for  cho¬ 
colate  as  generally  understood 
were  being  abused.  A  chocolate 
coating  which  would  cost  half  the 
price  of  that  made  entirely  from 
cocoa  beans  was  a  most  desirable 
thing  for  the  industry,  but  its 
quality  had  to  be  controlled  by 
setting  high  standards  for  raw 
materials  and  by  strict  laboratory 
control  during  manufacture. 

In  fulfilling  these  requirements, 
a  leading  part  has  been  played  by 
the  manufacturers  of  Petpro,  Pet- 
tingill  Products  Ltd.  This  is  a 
family  concern  founded  in  July, 
1943,  by  Mr.  A.  Jones,  m.sc., 
F.C.S.,  formerly  a  consulting 
chemist,  and  his  wife,  Mrs.  E.  E. 
Jones.  Their  four  sons,  Robert, 
Walter,  Lloyd  and  Peter,  joined 
them  at  the  completion  of  their 
wjir  service.  In  1948  a  sales  com¬ 
pany  for  the  United  Kingdom  was 
formed  with  the  name  of  Perjon 
Ltd.,  and  in  1953  Pettingill  Pro¬ 
ducts  Exports  Ltd.  was  estab¬ 
lished.  The  trade  mark  Petpro, 
which  was  to  apply  to  all  their 
products,  was  registered  in  1953  in 
Great  Britain,  and  subsequently 
in  the  U.S.A.  and  Canada. 

In  order  to  avoid  confusion  in 


The  chocolate  enrober  for  testing  batches 
of  coatings  in  the  research  laboratory. 

ALL  PHOTOS  BY  “FOOD  MANUFACTURE ” 
STAFF  PHOTOGRAPHER 

the  minds  of  purchasers,  the  trade 
is  coming  to  accept  the  description 
of  this  new'  product  as  ‘  ‘  chocolate 
coating  ’  ’  as  opposed  to  ‘  ‘  choco¬ 
late  couverture,”  which  is  the 
traditional  description  for  couver¬ 
ture  made  entirely  from  the  cocoa 
bean. 

Some  three  years  ago,  when  the 
new  Petpro  chocolate  coatings 
were  still  in  the  early  stage  of  de¬ 
velopment,  the  companies  decided 
to  promote  with  every  effort  the 


sales  of  their  coatings  to  the 
U.S.A.  and  Canada.  To  begin 
with,  being  an  entirely  new  pro¬ 
duct,  special  classification  for  At¬ 
lantic  freight  was  sought  through 
the  North  Atlantic  Westbound 
Freight  Association.  Secondly,  it 
was  essential  that  the  companies 
satisfied  themselves  that  they 
could  maintain  sufficiently  strict 
laboratoiy'  control  to  provide  a 
guarantee  of  acceptance  in  Canada 
and  the  U.S.A.,  which  both  have 
stringent  food  and  drug  regula¬ 
tions. 

Apart  from  this,  a  high  level  of 
laboratory  control  allows  the 
maintenance  of  a  guaranteed  pro¬ 
duction  against  specifications. 
This  is  particularly  valuable  be¬ 
cause  viscosities  can  be  guaranteed 
shipment  after  shipment,  so  that 
large  plant  bakers  who  have  estab¬ 
lished  process  routines  in  their 
factories  can  maintain  a  percent¬ 
age  chocolate  coverage  in  line  with 
costings. 

The  new  factory 

To  give  the  companies  better 
conditions  for  making  chocolate 
coatings,  and  also  to  meet  the 
ever-increasing  demand  in  this 
country  and  overseas,  they  ac¬ 
quired  a  new  factory  in  the  Craw¬ 
ley  industrial  estate,  in  Sussex,  in 
September,  1954. 

A  considerable  amount  of  capi¬ 
tal  has  been  invested  in  new  plant 
at  Crawley.  It  includes  modern 
Swiss  refiners,  British  mixers, 
melting  kettles  and  de-humidifiers, 
and  the  latest  type  of  German  con¬ 
tinuous  process  fondant  plant. 
Automatic  gas-heated  boilers  sup¬ 
ply  steam  for  the  mixers. 

As  mentioned,  rigid  laboratory 
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control  is  essential  to  success  in 
this  industry.  The  laboratories  at 
Crawley  are  divided  into  two  sec¬ 
tions,  one  analytical  and  the  other 
research  and  plant  control. 

The  analytical  laboratory’  has 
all  the  equipment  necessary  to 
carry  out  full  food  and  drug  analy¬ 
ses,  determine  particle  size,  melt¬ 
ing  points  and  F.F.A.  of  fats, 
and  viscosities,  moisture  contents, 
etc.,  of  products  passing  through 
the  factory. 

The  research  and  plant  control 
laboratory  is  equipped  with  minia¬ 
ture  production  plant  for  testing 
products  before  they  are  made  in 
the  works.  Periodical  tests  are 
made  of  each  batch  manufactured. 
Samples  are  passed  through  the 
latest  type  of  enrober  and  by  this 
means  such  factors  as  coverage, 
gloss,  colour,  etc.,  are  checked. 
The  coated  items  are  then  stored 
in  rotation  to  check  their  shelf  life, 
development  of  rancidity,  etc. 
Shelf  life  testing  is  frequently  ac¬ 
celerated  by  the  use  of  a  labora¬ 
tory  incubator. 


In  the  laboratories  a  great  deal 
of  work  is  also  done  on  testing  the 
performance  of  fats  and  coatings 
at  various  extremes  of  temi>erature 
and  humidity.  This  work  has 
shown  the  advantages  of 
using  special  emulsifiers  to  pro¬ 
long  shelf  life  under  highly 
humid  conditions  when  hydrogen¬ 
ated  fats  of  a  high  melting  point 
are  used.  This  work  is  being  un¬ 
dertaken  with  an  eye  to  selling  to 
countries  with  extreme  climates, 
particularly  the  under-developed 
countries  to  whom  an  added  ap¬ 
peal  of  the  coatings  is  their  cheap¬ 
ness. 

Manufacture  of  coatings 

In  its  essentials,  the  manufac¬ 
ture  of  the  new  coatings  is  the 
same  as  conventional  chocolate 
manufacture.  However,  it  is  de¬ 
sirable  to  use  a  cocoa  powder  with 
a  low  cocoa  butter  content,  so  that 
the  hydrogenated  fat  does  not  inter¬ 
fere  with  any  residual  cocoa  butter 
present  in  the  powder.  It  is  also 
advisable  to  use  spray-dried  skim 


milk  powder,  which  tends  to  ab¬ 
sorb  the  lower  melting  fractions  of 
the  fat  and  improve  the  eating 
qualities  of  the  coating.  Full 
cream  milk  solids  can  be  used  but 
tend  to  make  the  final  coating  less 
stable.  Maximum  stability  can 
only  be  gained  by  the  use  of  a 
certain  balance  of  skim  and  full 
cream  milk  powders.  Up  to  a 
total  of  i6%  of  milk  solids  can  be 
used  successfully. 

The  first  essential  for  a 
‘  ‘  quality  ’  ’  product  is  laboratory’ 
control  of  all  raw  materials.  No 
materials  are  used  until  passed  by 
the  laboratories. 

The  first  stage  of  actual  manu¬ 
facture  is  to  pass  the  blocks  of 
hardened  fat  through  a  shaving 
machine  which  reduces  them  to 
flakes  ready  for  processing. 

The  cocoa  powder  is  dried  to  re¬ 
duce  its  moisture  content.  This 
is  done  to  inhibit  the  activity  of 
fat  splitting  enzymes  (associated 
with  moisture)  which  may  cause 
rancidity.  Moisture  is  the  enemy 
of  this  type  of  coating  and  every- 


Left:  The  hardened  vegetable  fat  is  received  in  block  form  and  shaved  into  small  flakes  in  this  machine  equipped  with  rotating 

blades.  Right:  A  typical  5-roll  chocolate  reflner. 
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A  laboratory  refiner  in  operation  in  the  research  laboratory. 


thing  possible  is  done  to  eliminate 
it.  De-humidifiers  are  used 
throughout  the  factory,  and  every 
precaution  to  exclude  moisture  is 
taken  in  all  handling  and  packag¬ 
ing  operations.  A  product  with  a 
final  moisture  content  of  0-4%  to 
0*5%  is  aimed  at.  After  process¬ 
ing,  the  cocoa  powder  is  sieved  in 
a  gyratory  sifter  and  passed 
through  stainless  steel  and  silk 
screens  of  60  to  100  mesh.  Milk 
powder  is  similarly  treated. 

The  other  ingredients  are  sugar 
and  flavourings.  The  latter  in¬ 
cludes  vanillin  which,  added  at 


the  rate  of  i  oz.  per  100  lb.,  im¬ 
parts  an  extra  “chocolate” 
flavour  to  the  coating.  Finely 
ground  common  salt  (up  to  3  oz. 
per  100  lb.)  tends  to  bring  out  the 
bitterness  associated  with  some 
cocoa  butter  couvertures,  and  is 
popular  in  the  II. S. A. 

All  the  ingredients  of  the  coatings 
are  mixed  in  a  modern  i-ton, 
steam-heated,  self-ejecting  mixer, 
to  produce  a  thoroughly  mixed 
mass.  This  is  then  passed  through 
water-cooled,  steel-roller  chocolate 
refiners  a  number  of  times,  de¬ 
pending  on  the  use  for  which  the 


Fondant  manufacture 

As  an  ancillary  to  the  main  pro¬ 
duction,  a  high-grade  fondant  is 
made  on  modern  German  equip¬ 
ment  which  is  housed  in  a  separate 
section  of  the  factory.  The  three 
ingredients  are  water  and  glucose 
(each  10%)  and  sugar  (80%). 
They  are  measured  into  a  copper 
vessel  with  a  slowly  revolving 
stirrer.  The  mix  is  started  cold 
and  the  temperature  gradually 
raised.  After  20  min.  of  pre-mix¬ 
ing  the  ingredients  are  released  by 
gravity  through  twin  filter  plates 
to  a  reservoir  from  which  they  are 
pumped  by  variable  stroke  pumps 
to  a  steam-heated  cooker.  Here 
the  syrup  is  cooked  at  a  tempera¬ 
ture  of  about  240°F.  and  then 
passed  as  a  completely  cooked, 
super-saturated  syrup  to  the 
creamer.  This  is  equipped  with 
two  water-cooled  worms  and  the 
syrup  is  creamed  by  passing 
through  each  in  turn.  Quick  cool¬ 
ing  at  about  40°F  is  essential  to 
prevent  the  sugar  from  re-crystal¬ 
lising,  thus  affecting  the  grain.  A 
fine,  smooth,  white  product  re¬ 
sults,  which  is  filled  direct  from  the 
creamer  into  28  lb.  waxed  paper- 
lined  cartons,  which  are  immedi¬ 
ately  sealed. 

Applications  of  coatings 

There  are  several  main  grades 


The  steam-jacketed  kettles  in  which  the  refined  chocolate  mass  is  melted.  Each  of 
the  four  kettles  in  the  factory  is  of  1-ton  capacity.  From  the  kettles  the  finished 
coatings  are  poured  into  14  lb.  moulds  lined  with  glazed  transparent  paper. 


final  coating  is  designed.  From 
the  refiners  the  mass  is  conveyed 
to  steam-jacketed,  thermostati¬ 
cally  controlled  melting  kettles 
equipped  with  stirrers.  There  are 
four  kettles,  each  of  i-ton  capa¬ 
city.  An  additional  proportion  of 
melted  fat  is  introduced  into  the 
mass  at  this  stage.  From  the 
kettles  the  molten  coatings  are 
poured  into  moulds  lined  with 
glazed  transparent  paper,  where 
they  solidify  into  14  lb.  or  ii  lb. 
blocks.  The  standard  packing  for 
the  home  market  is  railway-certi¬ 
fied  fibre  board  cartons  containing 
two  14  lb.  blocks.  The  cartons 
are  completely  sealed  to  conform 
with  railway  requirements.  For 
export,  a  certified  fibre  board  car¬ 
ton  contains  five  ii  lb.  blocks, 
sealed  in  a  strong  waxed  paper 
bag.  The  carton  is  sealed  and 
metal-strapped. 
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of  Pet  pro  coatings: — unsweetened 
plain,  confectionery,  ice  cream 
grade,  biscuit  grade  (two  types), 
enrobing,  a  superfine  coating  for 
moulded  shapes  and  similar  work, 
coatings  for  general  bakery  use 
and  summer  grade  coatings.  All 
are  available  in  plain  and  milk 
types. 

The  coatings  have  been  designed 
for  use  in  enrobing  machinery, 
and  research  has  been  carried  out 
with  the  manufacturers  of  this 
type  of  equipment.  The  coatings 
are  said  to  be  easy  to  use,  and 
thus  appeal  to  the  small  man  un¬ 
able  to  afford  elaborate  equipment. 
They  do  not  require  the  “tem¬ 
pering  ’  ’  necessary  with  cocoa 
butter  coatings  and  are  more  re¬ 
sistant  to  fat  bloom  and  tolerant 
of  a  small  range  of  working  tem¬ 
peratures. 

The  melting  points  of  the  coat¬ 
ings  can  be  raised  by  employing 
fats  of  a  higher  degree  of  hydro¬ 
genation.  This  has  been  used  to  ad¬ 
vantage  in  certain  warm  climates, 
particularly  in  the  U.S.A.,  where 
in  some  parts  during  the  hot  sum¬ 
mer  it  is  impossible  to  use  cocoa 
butter  coatings. 

If  hydrogenated  palm  kernel  oil  is 
used,  however,  the  product  tends  to 
be  greasy  to  the  palate  and  poor  in 
eating  qualities.  Though  there  is 
a  tendency  to  waxiness  when  coat¬ 
ings  with  melting  points  above 
97°F.  are  eaten,  this  is  less  ap¬ 
parent  in  a  coated  article  than  in 
bars  or  tablets  of  eating  chocolate. 

However,  in  the  U.S.A,  pro¬ 
ducts  which  will  stand  tempera¬ 
tures  up  to  I2o°F  and  which  are 
claimed  to  eat  as  well  as  cocoa 
butter  coatings  have  been  pro¬ 
duced  by  incorporating  into  them 
up  to  10%  of  emulsifiers.  These 
are  of  two  kinds,  sorbitan  mono¬ 
stearate  and  polyoxyethylene  sor¬ 
bitan  monostearate.  They  make 
the  coatings  more  stable  and  resis¬ 
tant  to  blooming,  and  improve 
gloss  retention.  So  far  there  has 
been  no  official  ruling  in  this  coun¬ 
try  on  the  permissibility  or  other¬ 
wise  of  using  these  emulsifiers  and 
manufacturers  are  accordingly  re¬ 
luctant  to  employ  them. 

Whilst  they  are  confident  of  the 
p)erformance  of  their  coatings  in 
bakery  and  ice  cream  work,  the 


The  continuous  fondant  plant.  The  ingredients — water,  glucose  and  sugar — are  first 
mixed  in  the  copper  vessel  on  the  right  and  then  passed  through  the  steam-jacketed 
cooker  in  the  centre  to  emerge  as  a  super-saturated  solution  which  is  passed  to  the 

creamer  on  the  left. 


The  main  entrance  of  the  factory. 


manufacturers  are  cautious  about 
their  use  in  confectionery.  They 
would  not,  for  instance,  recom¬ 
mend  their  use  for  a  moulded  hazel 
nut  bar,  because  of  the  risk  that 
oil  might  exude  from  the  hazel  nut 
and  depress  the  melting  point  of 
the  coatings.  They  also  do  not 
recommend  the  use  of  the  coatings 
for  confectioneiy  with  very  moist 
centres,  owing  to  the  risk  of  the 
moisture  promoting  the  formation 
of  free  fatty  acids  and  thus  affect¬ 


ing  shelf  life.  This  problem  does 
not  affect  bakery  and  ice  cream 
goods  as  long  shelf  life  is  not 
necessary. 

SO.ME  SUPPLIERS  OF  EQUIPMENT 

Ch(x:olate  refiners :  Buhler  Bros. 
Steam-jacketed  mixers:  U’m.  Gardner 
and  Sons  {Gloucester),  Ltd. 

Chocolate  enrober:  D.  Ayres  Jones  and 
Co..  Ltd. 

Lalxiratory  refiner:  Pascall  Engineering 
Co. 

Lalxjratory  equipment:  A.  Gallenkamp 
and  Co..  Ltd. 
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Heat  Penetration  into  Canned  Foods 


By  S.  M.  Charlett 

Measurement  of  the  rate  of  heat  penetration  into  cans  during  processing  is  of  fundamental 
importance  to  the  canner.  Here  the  author  surveys  the  extensive  literature  on  this  important 
subject  and  points  out  that  investigations  into  the  mathematical  aspects  of  heat  penetration  are 
still  needed.  Forty  references  are  given  and  in  addition  there  is  a  useful  bibliography  con¬ 
taining  114  references. 


The  processing  of  canned  foods 
by  treating  with  steam  under 
pressure,  although  not  by  any 
means  a  modern  technique,  is  still 
the  most  important  and  widely 
used  method  of  preservation.  The 
measurement  of  the  rate  at  which 
heat  penetrates  to  the  slowest  heat¬ 
ing  portion  of  cans  being  processed 
is  of  prime  importance  to  the  can¬ 
ning  industry,  for  it  is  upon  this 
that  the  formulation  of  process 
times  and  temperatures,  and  their 
evaluation,  is  based.  The  fact  that 
it  was  necessary  for  the  centre  of  a 
can  to  be  heated  for  periods  of  time 
sufficient  to  ensure  the  destruction 
of  spoilage  micro-organisms  was 
recognised  by  many  early  workers 
in  the  canning  industry.  However, 
not  until  the  work  of  Prescott  and 
Underwood'’-  (1897,  1898)  was 
any  serious  attempt  made  to 
measure  the  rate  at  which  heat 
from  the  processing  medium  pene¬ 
trated  into  the  centre  of  contain¬ 
ers.  These  workers  employed 
maximum  thermometers  sealed 
into  cans  which  were  then  heated 
in  boiling  water.  The  same  tech¬ 
nique  was  employed  by  Kochs  and 
Weinhausen  (iqob)''  for  further 
work  along  the  same  lines. 

Very  little  further  work  was 
done  on  the  subject  until  that  of 
Bitting  and  Bitting  (1917).^  These 
were  the  first  investigators  to  use 
thermocouples  for  the  measure¬ 
ments,  the  couples  being  sealed 
into  cans  which  were  then  retorted. 
Their  paper  was  also  the  first  to 
re|K)rt  the  results  of  work  upon 
cans  processed  under  pressure  of 
steam.  Thompson  (1919)®  gave 
the  first  detailed  description  of  an 
apparatus  for  the  measurement  of 
heat  penetration  into  cans,  and 
the  paper  presents  results  obtained 
by  the  use  of  such  apparatus. 
This  worker,  by  mathematical 


treatment  of  his  results,  also 
developed  what  have  proven  to  be 
some  of  the  most  fundamental 
equations  describing  heat  penetra¬ 
tion  into  cans  during  processing. 

Improvements  in  the  design  of 
thermocouples,  new  methods  of 
sealing  couples  into  cans,  and 
modifications  in  the  design  of 
meters  for  the  taking  of  readings, 
were  very  extensive,  and  the  effi¬ 
ciency  of  apparatus  made  great 
advances.  Ford  and  Osborne 
(1927),“  Quiggle  et  al.  (i937)/ 
Benjamin  (1938),*  Adam  and 
Stanworth  (i939)>''  Trimble 
(1940),“’  Heerdt  et  al.  (1947)," 
Ecklund  (1949),^-  and  Neilsen 
and  Borson  (1949),*^  all  made  im¬ 
portant  contributions  to  advances 
in  design  and  methods  of  calculat¬ 
ing  thermocouple  efficiency.  The 
most  recent  work  in  this  respect 
has  been  that  of  Rizika  and 
Rohsenhow  (1952),*^’*^  who  pub¬ 
lished  work  concerned  with  the 
thermal  error  of  various  thermo¬ 
couples. 

Measuring  equipment 

The  recommendations  of  these 
numerous  workers  were  adopted 
by  manufacturers  of  electrical 
equipment,  and  soon  it  was  no 
longer  necessary  for  the  necessary 
apparatus  to  be  made  in  the 
lalwratory.  One  of  the  earlier 
types  of  equipment  was  produced 
by  the  Leeds  and  Northrup  Co.  of 
the  U.S.A.  This  consisted  of  a 
simple  twisted  copper-constantan 
couple  which  was  fitted  into  the 
can  by  means  of  a  large  and  cum¬ 
bersome  bush  fitting.  The  leads 
were  taken,  via  a  cold  junction, 
to  a  null  indicating  galvanometer 
calibrated  to  read  directly  in  ®F. 
This  had  many  disadvantages  and 
the  couple  was  soon  modified  by 
Benjamin  (1938)*  who  designed  a 


couple  detachable  from  the  lead- 
in.  As  has  already  been  men¬ 
tioned,  many  workers  made  modi¬ 
fications  and  the  ultimate  result 
has  been  a  very  compact  and 
accurate  apparatus  manufactured 
by  the  Foster  Instrument  Co.  in 
England.  With  this  apparatus, 
the  cans  are  fitted  with  a  special 
threaded  bush  which  enables  them 
to  be  put  through  the  filling  line 
in  the  normal  manner.  The  leads 
are  previously  sealed  into  the  re¬ 
tort,  and  are  connected  via  a 
selector  mechanism  to  the  meter. 
This  is  the  galvanometer  type  of 
indicator,  but  as  distinct  from 
other  apparatus  it  contains  a  built- 
in  reference  cold  junction  and 
compensating  rheostat,  thus  elim¬ 
inating  the  older  type  external 
cold  junction  and  its  errors.  The 
cans,  having  been  filled,  are 
brought  to  the  retort.  Screw  plugs 
are  removed  from  the  centre  of 
the  special  bushes  and  are  re¬ 
placed  by  a  Foster  needle  type, 
screw  fitting,  thermocouple,  the 
cans  are  placed  in  the  retort  and 
processing  commenced.  The  meter 
is  calibrated  to  read  directly  in 
degrees. 

An  increasing  amount  of  work 
is  being  done  on  the  various 
factors  that  affect  the  rate  of  heat 
penetration  into  cans.  But  many 
of  these  factors  were  recognised 
by  earlier  investigators,  Thomp¬ 
son  (1919)^  was  one  of  the  first  to 
investigate  some  of  these,  his  work 
being  mainly  concerned  with  the 
effect  of  can  dimensions,  and  re¬ 
sulting,  as  has  already  been  ob¬ 
served,  in  the  formulation  of  some 
of  the  basic  heat  penetration  equa¬ 
tions.  Bigelow  et  al.  (1920)^*  dis¬ 
cussed  the  importance  of  the 
solidity  of  the  pack,  and  can 
dimensions,  in  relation  to  heat 
penetration,  and  described  a 
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graphical  method  of  evaluating 
data.  Samson  (1930)’’  discussed 
the  effect  of  the  thermal  diffusi- 
vity  of  the  pack,  while  Wade  and 
Benjamin  (1948)"*  expanded  the 
consideration  to  include  variation 
in  filling  weights,  ratio  of  liquid  to 
solid,  and  the  vacuum  inside  the 
can.  Wilbur  (1949)’®  investigated 
the  effect  of  agitation  on  the  rate 
of  heat  |)enetration,  and  the 
uniformity  of  heat  distribution 
throughout  a  can.  More  recently 
.McConnell  (1952)*“  and  Evans 
and  Board  (1954)'*  have  pro¬ 
duced  data  ujx)n  the  imjwrtance 
of  variations  in  retorting  pro¬ 
cedures,  and  the  effect  of  head- 
space  variations  upon  heat  pene¬ 
tration. 

The  type  of  product,  whether 
solid,  semi-solid,  or  liquid,  has,  of 
course,  provided  a  fertile  field 
for  inv'estigators.  Jones  (i93i)*‘ 
studied  the  time  temperature  re¬ 
lationships  in  convection  heating 
products,  while  Jackson  (1940)'*^ 
studied  the  mechanisms  of  heat 
transfer  within  containers,  this 
work  being  followed  up  by  Jack- 
son  and  Olson  (1940),'^  and 
h'agerson  et  al.  (1951)."*  Fagerson 
and  Esselen  (1950), and  Powers 
(1952),"'  made  extensiv’e  investi¬ 
gations  into  the  time  tem|x*rature 
relationships  in  glass  containers 
filled  with  varying  suspensions  of 
bentonite,  and  which  provided  in¬ 
formation  that  could  be  adapted 
for  use  with  metal  containers. 

Japanese  investigators,  on  the 
other  hand,  appear  to  have  con¬ 
centrated  more  on  the  effect  of 
container  shape  on  heat  transfer. 
Tani  (1939)'*'  dealt  with  convec¬ 
tion  in  can  shaped  spaces,  Iwata 
(1940)*®  with  heat  transfer  in  oval 
cans,  and  Kawaguchi  (1950)®® 
with  the  transfer  of  heat  in  square 
cans,  the  latter  devised  a  formula 
for  calculating  the  temperature  at 
the  centre  of  a  square  can  during 
processing  under  given  conditions. 

Theoretical  considerations 

Quite  a  large  amount  of  work 
has  been  done  on  the  theoretical 
aspect  of  heat  penetration  as  op¬ 
posed  to  the  purely  practical  con¬ 
siderations.  The  prime  considera¬ 
tion  of  such  work  is  the  conversion 
of  data  for  a  particular  heat  pene¬ 


tration  experiment  into  a  form 
that  will  enable  the  conditions  of 
hypothetical  cases  to  be  calculated 
without  the  actual  performance  of 
an  experiment.  The  real  pioneer 
of  the  theoretical  approach  is  the 
eminent  American  w'orker.  Prof. 
C.  Olin  Ball. 

Most  of  the  theoretical  work  has 
been  based  on  the  equations 
formulated  by  Williamson  and 
.Adams  (1919)^'  for  the  calcula¬ 
tion  of  the  temperature  at  the  cen¬ 
tre  of  a  finite  cylinder  at  any  time 
after  the  surface  temperature  is 
raised.  These  equations,  combined 
with  the  later  work  of  Thompson 
(1922)’*  on  heat  flow  in  solids 
when  the  surface  temperature 
varies,  provided  a  suitable  basis 
for  later  work.  Ball  (1928)®®  used 
these  equations  for  the  calcula¬ 
tion  of  processes,  and  for  the 
theoretical  formulation  of  pro¬ 
cesses.  Cooper  (1937)  “  used  the 
formulae  to  calculate  the  heat  flow 
in  a  can  under  various  conditions 
of  processing.  The  conversion  of 
processes  from  one  can  size  to 
another  by  means  of  formulae  was 
studied  by  Schultz  and  Olson 
(1940),®'  and  these  workers  pre¬ 
sented  some  very  reliable  formulae 
and  provided  some  valuable  infor¬ 
mation  on  the  calculation  of  pro¬ 
cesses.  The  same  workers  (1942),®® 
after  deep  research  into  the  pro¬ 
blem,  devised  a  series  of  tables 
that  could  be  used  for  the  accurate 
solution  of  many  heat  penetration 
problems. 

An  extensive  and  valuable 
paper  on  the  theoretical  uses  of 
heat  penetration  data,  the  calcula¬ 
tion  of  the  thermal  diffusivity  of 
various  foods,  and  conversion 
tables  for  various  can  sizes,  was 
published  by  Taggart  and  Farrow 
(1941-42).®’  This  paper  is  one  of 
the  few  papers  really  comprehen¬ 
sible  to  the  average  worker  that 
the  writer  has  yet  seen,  and  has 
been  used  in  his  laboratory  for  a 
number  of  years  with  surprisingly 
accurate  results.  This  paper  was 
followed  by  the  work  of  Olson  and 
Jackson  (1942)®®  who  published  a 
detailed  method  for  the  plotting, 
and  mathematical  description,  of 
heating  curves.  They  also  show 
that  parameters  of  experimental 
heating  curves  associate  them¬ 


selves  with  theoretical  equations 
with  fair  accurac\^  and  data  is 
given  for  the  calculations  of  ther¬ 
mal  diffusivity. 

For  the  past  few  years,  interest 
in  the  mathematical  aspects  of 
heat  penetration  seems  to  have 
flagged.  Several  workers,  Alstrand 
and  Ecklund  (1952),®®  and  Smith 
(1953),"’  discuss  the  mechanics 
and  interpretation  of  heat  pene¬ 
tration  data,  but  to  the  writer’s 
knowledge  there  have  been  no 
really  original  investigations  into 
this  very  important  field,  although 
a  considerable  amount  of  work 
has  been  done  on  the  practical  as¬ 
pects.  It  is  hoped  that  this  will  be 
remedied  in  the  future,  and  that 
more  information  will  be  forth¬ 
coming  on  some  of  the  problems 
that  exist  in  a  field  of  prime  im¬ 
portance  to  canners. 

Although  the  following  bibli¬ 
ography  is  not  claimed  to  be  com¬ 
plete,  the  writer  has  made  every 
effort  to  include  the  more  im¬ 
portant  papers  in  this  subject  in 
the  hope  that  they  may  be  of  use 
to  workers  in  this  field. 
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The  Foster  thermocouple  for  measur¬ 
ing  the  temperature  at  the  centre  of 
products  in  cans.  It  consists  of  a  con- 
lentric  needle  2  mm.  diameter  and 
40  mtn.  long  attached  to  a  shank 
100  mm.  long  screwed  o  B.A.  thread 
and  terminating  in  a  cylindrical  barrel 
into  which  the  connecting  cable  is 
fastened.  The  thermocouple  is  inserted 
through  a  hole  in  the  container  and 
secured  by  washers  and  nuts  on  the 
threaded  shank.  Various  methods  of 
fixing  are  available.  The  connecting 
lead,  which  is  a  circular  section  tough 
rubber-sheathed  compensating  cable 
having  the  same  characteristics  as  the 
thermocouple,  is  permanently  fixed  in 
the  connector  barrel  and  vulcanised  in 
order  to  prevent  steam  pressure  pene¬ 
trating  along  the  cores.  The  cable 
passes  through  a  pressure  gland  in  the 
icall  of  the  retort  and  is  connected  to 
a  suitable  fixed  or  portable  tempera¬ 
ture  indicator  or  recording  instrument . 
The  actual  sensitive  measuring  portion 
of  the  thermocouple  is  at  the  tip  of 
the  needle  portion  which  is  embedded 
in  the  product  in  the  container.  Whilst 
a  large  portion  of  the  thermocouple  is 
outside  the  container  and  at  the  higher 
temperature  of  the  retort  this  does  not 
affect  in  any  way  the  readings  due  to 
the  temperature  at  the  needle  tip. 
Tests  have  shown  that  the  diameter  of 
the  needle  is  so  small  that  no  errors  of 
any  consequence  are  caused  by  heat 
conduction  along  this  portion  from  the 
outside  of  the  container. 
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Effects  of  Gamma  Rays  on  Food 

MEAT,  FRIIT,  VEGETABLES  A\D  FLOIR  TESTER 

Pioneering  research  on  the  gamma  irradiation  of  food  with  waste  fission  products  from 
nuclear  reactors  has  been  done  at  the  Engineering  Research  Institute  of  the  University  of 
Michigan,  U.S.A.  The  effects  on  the  storage  life,  taste  and  quality  of  a  wide  variety  of  foods 
given  varying  doses  of  radiation  are  described  in  a  new  report  of  the  Institute's  studies  pub¬ 
lished  recently  by  the  U.S.  Atomic  Energy  Commission.  Here  are  extracts  from  the  report 
which  deal  with  meat,  fruit,  potatoes,  onions,  cabbage,  asparagus,  endive,  coffee,  and  cake 

and  bread  flours. 


^IX  designs  for  commercial  irradiation  facilities  for 
^food  have  been  studied  and  reported  by  the  En¬ 
gineering  Research  Institute  of  the  University  of 
Michigan,  Ann  Arbor,  U.S. A.  The  designs  include 
the  irradiation  of  pork  to  control  trichinosis,  the  irra¬ 
diation  of  prepackaged  meat  to  increase  its  refriger¬ 
ator  storage  life,  and  three  facilities  using  different 
sources  of  radiation  to  irradiate  potatoes  to  increase 
the  storage  life  of  potatoes.  In  addition,  designs  have 
also  been  considered  but  not  reported  for  such  appli¬ 
cations  as  the  irradiation  of  grain  to  control  insect 
infestation.  All  of  these  designs  are  believed  to  be 
feasible  and  represent  possible  commercial  applica¬ 
tions  of  the  fission  products. 

The  Institute’s  recently  published  Progress  Report 
No.  7  describes  work  carried  out  under  a  U.S. 
Atomic  Energy  Commission  contract  between  Janu¬ 
ary  I  and  June  30,  1954.  Studies  on  prolonging  the 
storage  life  of  ground  raw  pork  and  beef,  and  navel 
oranges  using  incomplete  block  ranking  tests  to 
evaluate  taste  panel  results,  are  described,  together 
with  reports  of  experiments  on  the  use  of  low-dosage 
gamma  irradiation  to  prevent  sprouting  of  potatoes 
and  onions  with  subsequent  storage  at  50° F.  and 
approximately  50%  relative  humidity.  Packaging 
materials  used  for  storage  in  these  experiments  were 
polythene,  kraft  paper  bags,  burlap  bags,  and  mesh 
bags.  Taste  panels  were  conducted  periodically 
throughout  the  storage  period.  The  shelf-life  of 
gamma-ray  pasteurised  fresh  asparagus,  coleslaw, 
endive  and  cabbage  was  observed  and  flavour 
changes  recorded.  Baking  characteristics,  eating 
qualities,  and  flavour  changes  of  irradiated  cake,  all¬ 
purpose,  and  bread  flour  were  observed  when  the 
flour  was  incorporated  in  cake,  baking  powder 
biscuits,  and  other  bread  formulae. 

Ground  raw  pork 

Relatively  lean  ground  loin  of  pork  obtained  from 
the  butcher  shop  of  Food  Service,  University  of 
Michigan,  was  divided  into  four  portions.  One  por¬ 
tion  was  stored  in  the  frozen  state  (  —  I5‘’F.)  to  be 
used  as  a  control.  The  other  three  portions  were 
placed  in  closed  glass  containers  and  given  the  fol¬ 
lowing  radiation  doses:  50,000,  70*000*  and  100,000 
rep.  Immediately  after  irradiation  these  samples 
were  placed  in  the  refrigerator  for  storage. 


Taste  panels  were  held  after  9,  12  and  13  days  of 
refrigerator  storage.  After  nine  days’  storage  at 
4o°F.  it  was  found  that  the  sample  given  100,000 
rep  had  a  slight  off-flavour  which  some  judges 
thought  was  rancidity;  it  was  not  characteristic  of 
the  “irradiation  flavour’’  of  irradiated  lean  meat. 
The  samples  given  50,000  and  70,000  rep  were  still 
acceptable  to  the  taste  panel  at  this  time.  After  12 
days  of  storage  the  samples  given  100,000  rep  were 
definitely  rancid  and  those  given  50,000  and  70,000 
rep  had  a  very  bad  odour  which  did  not  disappear  on 
cooking.  The  odours  were  considered  more  objec¬ 
tionable  than  the  flavours.  After  13  days  of  storage  a 
greater  preference  for  the  control  meat  was  shown. 
Based  on  these  tests  the  maximum  refrigerator  stor¬ 
age  life  of  raw  ground  pork  given  a  radiation  dose  of 
between  60,000  and  80,000  rep  is  considered  to  be 
about  10  days.  Greater  radiation  doses  probably 
cannot  be  used  to  further  extend  the  refrigerator 
storage  life  of  raw  ground  pork  because  of  develop¬ 
ment  of  rancidity  in  the  fats  on  storage. 

Ground  raw  beef 

The  results  of  these  experiments  were  not  con¬ 
sidered  to  be  successful.  It  was  impossible  to  obtain 
beef  of  known  age  and  without  exposure  to  ultra¬ 
violet  light  from  the  Food  Service  of  the  University 
of  Michigan,  and  it  was  decided  to  try  obtaining  beef 
directly  from  a  small,  local  slaughterhouse.  After  the 
first  taste  panel  test  the  judges  found  that  the  beef 
was  of  poor  quality  and  evidently  obtained  from  an 
old  animal  as  the  meat  was  tough,  contained  much 
gristle,  and  had  a  poor  flavour.  Also,  all  the  meat 
was  observed  to  have  a  smoky  odour  and  flavour.  As 
soon  as  this  meat  was  obtained  from  the  local 
slaughterhouse,  it  was  divided  into  five  portions. 
Two  portions  were  set  aside  as  controls,  one  of  them 
being  stored  in  the  frozen  condition  for  use  after 
spoilage  of  the  other  control,  which  was  stored  in  the 
refrigerator  (40 °F.).  The  three  remaining  portions 
were  given  50,000,  80,000  and  110,000  rep  of 
gamma  radiation,  respectively. 

The  control  samples  used  for  the  taste  panels  held 
after  four  days  of  storage  were  those  stored  in  the 
refrigerator,  and  as  these  controls  had  spoiled  at  this 
time  a  preference  was  shown  for  the  irradiated 
samples.  The  frozen  control  samples  were  used  for 
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the  taste  panels  held  after  five  days'  storage.  At  this 
time  the  irradiated  beef  given  80,000  and  110,000 
rep  seemed  to  have  a  slightly  better  flavour  than  the 
non-irradiated  samples.  After  seven  and  eight  days 
of  storage  the  irradiated  beef  was  still  in  very  good 
condition,  although  the  sample  given  50,000  rep  was 
not  as  well  liked  by  the  taste  panel  as  was  the  control. 
The  last  taste  panel  tests  were  held  after  ii  days  of 
storage.  At  this  time  the  judges  were  not  able  to 
make  a  preference,  as  neither  the  controls  nor  the 
irradiated  samples  had  a  good  flavour.  These  tests 
indicate,  says  the  report,  that  gamma  ray  pasteurised 
raw  ground  beef  can  be  stored  at  40°  F.  for  eight  days 
without  spoilage  and  very  possibly  for  ten  days  with¬ 
out  noticeable  flavour  and  odour  changes. 

Navel  oranges 

W  hole  oranges  (Sunkist,  Navel  150’s)  were  given 
the  following  radiation  doses:  3X  10',  6x  10',  and 
l  ox  io’  rep.  Immediately  after  irradiation  the 
oranges  w’ere  squeezed  by  hand  using  a  Foley  juicer. 
The  juice  from  seven  oranges  was  well  mixed  for 
each  sample  and  two  samples  were  used  for  each  dose 
and  for  the  non-irradiated  samples.  All  samples  of 
juice  were  then  permitted  to  stand  overnight  at  40°F. 

Two  taste  panels  were  held  the  following  day.  It 
was  found  that  the  juice  from  oranges  given  the 
lowest  dose,  3  x  lo'  rep,  was  less  bitter  than  the  juice 
from  the  non-irradiated  oranges.  The  juice  from 
oranges  given  6x10'  and  i-o  x  10’  rep  was  more 
bitter  than  the  juice  from  the  non-irradiated  oranges. 
The  juice  from  oranges  given  the  two  highest  doses 
had  a  typical  irradiation  odour  which  was  described 
as  an  unpleasant  cabbage-like  taste  and  odour. 

More  Navel  Sunkist  150’s  were  obtained  for  a 
second  experiment.  The  juice  from  nine  oranges  was 
extracted  for  each  sample  and  again  two  samples 
were  used  for  each  treatment  and  for  non-irradiated 
samples.  The  samples  of  juice  were  held  in  sealed 
Mason  jars  and  were  given  the  following  doses  of 
irradiation:  3x10',  6x10',  and  loxio*  rep. 
Again,  all  samples  were  stored  overnight  followed  by 
two  taste  panel  tests  the  next  day.  The  judges 
showed  no  preference  for  either  the  irradiated  or  non- 
irradiated  juice  as  both  were  acid  and  bitter.  Al¬ 
though  the  tests  on  the  navel  oranges  and  juice  are 
inconclusive,  the  report  states,  the  limited  data  indi¬ 
cate  that  a  dose  of  irradiation  of  about  30,000  rep 
applied  to  whole  oranges  may  aid  in  preventing  the 
development  of  bitterness  on  standing,  whereas  the 
irradiation  of  the  juice  rather  than  the  whole  orange 
indicated  no  improvement. 

Potatoes 

W’inter  Minnesota -grown  Irish-cobbler  type  pota¬ 
toes,  obtained  from  Food  Service,  were  given  the 
following  doses  of  gamma  radiation:  o,  7,000, 
21,000,  and  28,000  rep.  Immediately  after  irradia¬ 
tion,  the  irradiated  and  non-irradiated  potatoes  were 
packed  in  perforated,  unsealed,  polythene  bags  and 


then  placed  in  the  Food  Service  cold  room  held  at 
50°F.  and  approximately  50%  relative  humidity. 

Four  taste  panel  tests  were  held  directly  after  irra¬ 
diation  to  detect  flavour  differences,  if  any,  in  freshly 
irradiated  potatoes.  For  each  panel  test  six  potatoes 
of  each  treatment  were  boiled  in  their  jackets  until 
tender.  After  cooking  the  potatoes  were  peeled  and 
mashed.  Milk,  butter  and  salt  were  added  and  the 
|)otatoes  were  whipped.  The  judges  showed  no  pref¬ 
erence  for  either  the  irradiated  or  non-irradiated 
potatoes.  The  potatoes  were  not  considered  to  be  of 
the  best  quality.  It  was  the  general  opinion  of  the 
judges  that  the  irradiated  potatoes,  particularly  those 
given  21,000  and  28,000  rep,  had  a  sweeter  flavour 
than  the  controls.  To  a  few  judges  the  irradiated 
potatoes  had  a  very  slight  burned  taste  with  a 
faint  similarity  to  the  flavour  of  American  fried 
potatoes. 

After  three  weeks’  storage  the  control  potatoes 
started  to  sprout.  The  irradiated  potatoes  were  all  in 
excellent  condition  after  2  j  months’  storage,  but  the 
controls  had  sprouted  extensively  and  were  soft  and 
withered.  After  cooking  and  mashing  it  was  noticed 
that  the  mashed  controls  contained  many  small 
lumps.  The  results  of  the  taste  panel  tests  indicate 
that  no  preference  was  shown  between  the  irradiated 
and  non-irradiated  potatoes  after  2,  3  and  qi  months 
of  storage.  Some  judges  thought  the  stored  controls 
to  be  slightly  sweeter  than  the  stored  irradiated  pota¬ 
toes,  the  converse  of  the  results  on  freshly  irradiated 
potatoes. 

After  4i  months’  storage  the  non-irradiated  pota¬ 
toes  were  sprouted  to  such  an  extent  that  little  pulp 
was  left  in  the  potato  and  most  potatoes  of  this  group 
had  developed  black  hearts.  Some  judges  reported 
that  the  non-irradiated  potato  flavour  had  become 
sour  and  spoiled.  It  was  not  possible  to  continue  the 
original  experiment  after  5J  months  since  an  insuffi¬ 
cient  quantity  of  controls  was  left  as  a  result  of  ex¬ 
cessive  spoilage  and  sprouting.  A  few  of  the  potatoes 
given  7,000  rep  had  started  to  sprout  after  4'  months 
and  those  given  28,000  rep  had  a  mottled  appear¬ 
ance,  but  the  potatoes  given  21,000  rep  were  in  ex¬ 
cellent  condition. 


Onions 

Spanish  onions  were  divided  into  four  lots,  ex¬ 
posed  to  o,  7,000,  21,000  and  28,000  rep  and  packed 
in  perforated,  unsealed  polythene  bags.  The  onions 
were  stored  in  the  same  cold  room  in  the  F'ood  Ser¬ 
vice  building  as  were  the  potatoes  at  a  temperature  of 
50° F.  and  approximately  50%  relative  humidity. 

The  onions  were  boiled  and  seasoned  with  salt  and 
butter  for  the  taste  panel  tests.  No  significant  differ¬ 
ence  in  preference  was  shown  between  the  irradiated 
and  non-irradiated  onions  immediately  after  irradia¬ 
tion.  Irradiated  onions  lose  some  of  their  sharpness 
and  are  slightly  sweeter.  Even  though  it  was  not 
necessary  to  cook  the  irradiated  onions  as  long  as  the 
controls  for  the  same  degree  of  tenderness,  the  tex¬ 
ture  of  the  irradiated  onions  was  much  softer.  Judges 
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who  disliked  irradiated  onions  did  so  because  of  loss 
of  crispness,  not  because  of  the  blander  flavour.  After 
3*,  months’  storage  there  seemed  to  be  a  slight  prefer¬ 
ence  for  the  non-irradiated  onicjns,  some  of  which 
sprouted  at  this  stage.  Both  the  non-irradiated  and 
the  irradiated  onions  were  very  susceptible  to  mould, 
and  after  two  months’  storage  many  of  them  had  to 
be  discarded  since  they  would  have  been  inedible. 
.Mthough  the  polythene  bags  were  perforated  and 
unsealed,  the  report  suggests  that  the  material  was 
evidently  too  effective  as  a  moisture  barrier  for  the 
storage  of  onions  as  they  require  quite  dry  storage. 

It  is  believed,  adds  the  report,  that  the  extensive 
mould  growth  accounted  for  the  poor  flavour  of  all 
the  onions  after  3^  months’  storage,  h^or  this  reason 
the  experiment  was  discontinued. 

.Another  storage  experiment  was  attempted  with 
small  pearl  onions  (boiling  onions),  which  are  par¬ 
ticularly  susceptible  to  sprouting.  They  were  divided 
into  four  lots,  exposed  to  o,  7,000,  21,000  and  28,000 
rep  of  gamma  radiation,  and  packaged  in  medium 
size  brown  paper  bags  for  storage  at  50 °F.  and  ap¬ 
proximately  50%  relative  humidity  in  a  cold  room. 
Unexpectedly  it  was  found  that  some  of  the  irradi¬ 
ated  onions  sprouted  more  quickly  than  the  non- 
irradiated  onions.  After  two  months  of  storage,  twice 
as  many  irradiated  onions  of  each  dose  had  started  to 
sprout.  However,  the  early  sprouts  on  the  irradi¬ 
ated  onions  did  not  continue  to  grow. 

Prepackaged  coleslaw 

It  was  decided  to  try  prolonging  the  refrigerated 
and  non-refrigerated  shelf-life  of  packaged  coleslaw 
(sliced  cabbage)  by  exposing  it  to  low  doses  of  gamma 
radiation.  Low  doses  are  effective  in  killing  non 
spore-forming  bacteria,  yeast  and  moulds.  Undesir¬ 
able  flavour,  texture  and  colour  changes  are  usually 
not  produced  at  these  low  levels.  The  Aunt  Mid  Co. 
of  Detroit,  Michigan,  supplied  72  Cellophane  pack¬ 
ages  and  20  polythene  packages  of  coleslaw,  which 
were  divided  into  four  lots  and  exposed  to  o,  100,000, 
500,000,  and  I  million  rep  of  gamma  radiation.  An 
equal  number  of  samples  were  stored  at  room  and 
refrigerator  temperatures. 

Coleslaw  samples  stored  at  room  temperature 
started  to  deteriorate  in  seven  days.  The  control 
samples  packaged  in  Cellophane  were  in  slightly 
better  condition  than  the  Cellophane  samples  given 
10  X  10’’  and  5  X  10'  rep.  The  samples  given  10“  rep 
discoloured  extensively.  All  the  samples  packaged  in 
polythene  were  in  somewhat  poorer  condition  than 
those  in  Cellophane .  The  coleslaw  samples  stored  in 
the  refrigerator  were  used  for  the  taste  panel  tests. 
The  four  taste  panel  tests  immediately  after  irradia¬ 
tion  showed  that  with  increasing  doses  of  irradiation 
the  coleslaw  became  sweeter,  milder  and  had  less  of 
the  aftertaste  and  bitterness  usually  associated  with 
fresh  raw  cabbage.  At  100,000  rep  there  was  no  dif¬ 
ference  in  colour  between  the  irradiated  and  non- 
irradiated  samples  and  only  a  very  slight  flavour 
change.  The  samples  given  5  x  10'  and  10“  rep  were 


slightly  discoloured  with  a  mottled  appearance  and 
lost  some  of  their  crispness. 

Four  additional  taste  panels  were  held  with  the  re¬ 
frigerated  samples  one  week  after  the  first  four  panels. 
At  this  time  the  control  samples  were  found  to  be  the 
least  desirable  as  they  had  wilted  and  spoiled.  The 
control  samples  had  a  brownish  colour  due  to  wilting, 
whereas  the  samples  given  5  x  lo’  and  10“  rep  had  a 
grey  mottled  appearance.  The  sample  given  100,000 
rep  was  the  only  sample  which  retained  its  fresh 
white  colour  and  crispness.  Those  given  5  x  lo  ’  and 
lo*’  rep  were  more  discoloured  and  had  less  crispness 
than  in  the  previous  week.  The  irradiated  samples 
showed  no  noticeable  flavour  change  during  this 
storage  period.  Two  more  taste  panel  tests  were  held 
17  days  after  irradiation.  The  controls  had  wilted 
and  deteriorated  to  such  an  extent  that  the  coleslaw 
was  unpalatable  and  obnoxious  to  the  panel.  The 
coleslaw  given  100,000  rep  was  still  considered  to  be 
in  good  condition.  Coleslaw  given  5  x  10  ’  and  io'‘ 
rep  showed  extensive  organic  deterioration,  which 
was  most  severe  in  the  samples  receiving  the  larger 
dose.  The  flavours  of  the  samples  receiving  doses  of 
5  X  10*  and  lo*'  rep  were  of  fair  quality,  but  the 
odours  and  colour  changes  were  rather  severe  and 
were  considered  to  be  objectionable. 

On  the  i8th  day  of  storage  the  samples  were  again 
examined.  At  this  time  it  was  noticed  that  the 
samples  given  100,000  rep  were  starting  to  wilt.  Also 
it  was  found  that  the  coleslaw  packaged  in  Cello¬ 
phane  was  in  better  condition  than  that  packaged  in 
polythene  at  all  the  levels  of  gamma  radiation  used. 

In  another  storage  experiment  54  packages  of 
coleslaw  were  divided  into  four  portions,  then  ex¬ 
posed  to  o,  50,000,  100,000,  and  150,000  rep.  These 
three  levels  of  irradiation  were  selected  for  the  pur¬ 
pose  of  learning  whether  a  dose  higher  and  lower 
than  100,000  rep  would  keep  coleslaw  fresh  for  a 
longer  period  of  time. 

All  the  samples  were  stored  at  refrigerator  tem¬ 
perature  at  first.  After  six  days  some  of  the  samples 
were  removed  to  room  storage.  This  schedule  would 
resemble  somewhat  the  treatment  of  the  coleslaw  from 
the  time  it  is  packaged  until  moved  to  retail  stores 
and  placed  on  produce  stands  without  refrigeration 
facilities.  The  non-irradiated  samples  had  already 
started  to  wilt  and  mould  growth  was  noticed  two 
days  after  storage  at  room  temperature.  The  irradi¬ 
ated  samples  were  all  considered  to  be  in  good  condi¬ 
tion  after  two  days’  storage  at  room  temperature. 
After  four  more  days’  storage  at  room  temperature 
small  black  spots  of  mould  were  noticed  in  all  the 
irradiated  samples.  The  controls  were  completely 
spoiled.  Three  taste  panels  held  immediately  after 
irradiation  showed  no  significant  difference  in  prefer¬ 
ence  between  the  irradiated  and  non-irradiated 
coleslaw.  There  were  no  differences  in  texture  and 
colour. 

More  taste  panels  were  held  one  week  later  with 
the  refrigerated  samples.  At  this  time  the  controls 
were  in  a  very  wilted  condition.  The  results  showed 
a  preference  for  the  irradiated  samples  even  though 
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the  judges  thought  there  was  no  difference  in  flavour 
between  the  non-irradiated  and  irradiated  samples. 
As  the  controls  were  inedible  twelve  days  after  irra¬ 
diation,  no  more  taste  panels  were  held.  The  irradi¬ 
ated  samples,  however,  were  in  excellent  condition 
after  two  weeks’  storage  in  the  refrigerator.  After 
23  days  of  storage  the  samples  given  50,000  rep  were 
still  in  good  condition,  but  those  exposed  to  i-o  x  10^ 
and  1-5  X  10*  rep  were  beginning  to  mould.  In  four 
weeks  the  samples  given  50,000  rep  were  beginning 
to  wilt,  but  no  mould  growth  was  noticed.  These 
tests  indicate  that  the  refrigerator  storage  life  of  pre¬ 
packaged  coleslaw  exposed  to  50,000  rep  can  be  pro¬ 
longed  to  approximately  25  days,  compared  with  the 
refrigerator  storage  life  of  non-irradiated  coleslaw  of 
about  six  or  seven  days. 

Endive 

Two  samples  of  endive  packaged  in  Cellophane 
were  tested.  One  package  was  kept  as  a  control  and 
the  other  was  given  a  gamma  radiation  dose  of 
50,000  rep.  After  8  days’  storage  in  the  refrigerator 
the  control  and  irradiated  samples  were  both  fresh. 
After  12  days  in  the  refrigerator  the  irradiated  endive 
was  in  better  condition  than  the  control  which  was 
very  wilted,  but  had  turned  slightly  brown  around 
the  ends  of  the  stalks  and  leaf  edges.  After  19  days 
the  control  endive  had  completely  spoiled,  but  the 
irradiated  samples  had  not  undergone  further  change. 
The  irradiated  sample  spoiled  after  21  days. 

Cabbage 

Three  cabbages,  with  the  cores  removed,  were 
packaged  in  unsealed  Cellophane  bags.  One  was 
kept  as  a  control  and  the  other  two  were  given 
gamma  radiation  doses  of  50,000  and  100,000  rep, 
respectively. 

The  irradiated  cabbages  were  observed  to 
be  in  better  condition  after  12  days  of  storage  in 
the  refrigerator.  After  19  days’  storage  the  cavity  of 
the  control  cabbage  was  completely  black  and  the 
rest  of  the  cabbage  appeared  wilted.  Although  the 
cavities  of  the  irradiated  cabbages  were  slightly 
brown,  the  rest  of  the  cabbages  were  in  much  better 
condition  than  the  non-irradiated  cabbage. 

Fresh  asparagus 

Fresh  asparagus  obtained  from  Food  Service  was 
divided  into  eight  lots.  Two  lots  were  set  aside  for 
controls  and  two  lots  each  were  given  the  following 
doses  of  gamma  radiation:  200,000,  500,000  and  i 
million  rep.  One  lot  of  each  treatment  was  used  for 
two  taste  panels  the  following  day.  The  other 
samples  were  stored  in  perforated,  unsealed,  poly¬ 
thene  bags  at  40° F.  to  be  used  for  taste  panels  one 
week  later. 

The  asparagus  was  cut  into  2  in.  pieces  and  cooked 
until  tender  in  a  small  amount  of  water  with  butter 
and  salt  added.  A  slight  preference  was  shown  for 
the  non-irradiated  asparagus.  Asparagus  was  ob¬ 


served  to  lose  its  characteristic  bouquet  when  irradi¬ 
ated.  The  samples  exposed  to  10“  rep  were  slightly 
softer  and  somewhat  bleached. 

After  one  week  in  the  refrigerator  there  was  a  de¬ 
cided  preference  for  the  non-irradiated  asparagus. 
All  the  samples  appeared  in  good  condition  except 
that  the  sample  exposed  to  10“  rep  was  much  softer 
than  it  was  the  week  before.  Also,  the  samples  giv’en 
5  X  10*  and  10“  rep  had  a  very  decided  off-flavour. 

Coffee 

One  pound  of  roasted  coffee  was  divided  into  four 
parts.  One  part  was  kept  for  a  control  and  the  other 
three  parts  were  given  10 ‘,  10'  and  10®  rep  of  gamma 
radiation.  The  coffee  was  made  in  four  dripolators 
using  the  standard  amount  of  coffee  (two  tablespoons 
per  I  cup  water).  The  coffee  was  tasted  while  hot 
following  regular  taste  panel  procedure.  It  was  the 
general  opinion  of  the  judges  that  the  irradiated 
coffee  had  lost  its  fresh  coffee  aroma  and  resembled 
stale  coffee. 

Cake,  all-purpose,  and  bread  Hour 

Tests  showed  that  cake  flour,  all-purpose  flour, 
and  bread  flour  are  not  changed  when  given  a  dose  of 
20,000  rep  gamma  radiation.  At  20,000  rep  flour 
insects  and  weevils  would  be  destroyed  and  insect 
eggs  would  be  made  sterile.  Cakes  made  with  these 
different  flours  were  similar  to  the  controls  in  all 
respects. 

Bread  flour  given  a  dose  higher  than  50,000  rep 
was  not  improved.  Cakes  made  with  irradiated 
bread  flour  were  of  progressively  poorer  quality  with 
increasing  doses  of  gamma  radiation.  Cakes  made 
with  irradiated  flour  had  low  total  volume,  were 
heavier,  more  compact,  gummier  and  had  a  darker 
yellow  crumb  colour.  The  gluten  appeared  to  lose  its 
binding  power  and  the  flour  had  a  drier  or  more 
starch-like  texture  in  mixing.  Flavour  changes  were 
noticeable  in  cakes  made  with  bread  flour  given  a 
dose  of  100,000  rep.  The  cakes,  particularly  the 
crusts,  had  a  sweeter  flavour.  Off-flavours  were 
noticed  with  higher  doses  of  irradiation. 

When  making  biscuits  with  irradiated  flour  receiv¬ 
ing  20,000  to  150,000  rep,  it  was  necessary  to  add 
10  c.c.  more  milk  to  obtain  a  workable  dough.  This 
dryness  of  irradiated  flour  was  also  noticed  when 
mixing  cakes.  Biscuits  made  with  irradiated  flour 
had  a  satisfactory  appearance,  but  the  eating  quali¬ 
ties  and  flavour  were  not  equal  to  those  of  the  con¬ 
trols.  The  biscuits  made  with  irradiated  flour  were 
gummier  and  off-flavours  were  present  in  samples 
made  with  flour  given  dosages  greater  than  20,000 
rep. 

Apart  from  total  volume,  which  was  slightly 
smaller  in  the  bread  made  with  20,000  rep  bread 
flour,  the  loaves  were  equal  to  that  made  with  the 
non-irradiated  flour  in  all  respects.  Loaves  made 
with  flour  given  5  x  10'  and  10“  rep  were  much 
poorer  in  volume  and  crumb  colour  was  comparable 
to  honey  bread. 
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Preserved  Foods  for 
the  Swedish  Larder 

By  Charles  H.  Sporle 

PART  2.  QIICK-FREEZIXG 

This  is  the  concludint;  part  of  the  article  describing 
the  Findus  organisation,  the  first  part  of  which 
appeared  in  our  April  issue  (p.  151).  Refrigera¬ 
tion  in  Sweden  dates  back  to  the  days  of  early 
history  when  ice  was  stored  in  caves  under  saw¬ 
dust.  Today  highly  developed  quick-freezing 
techniques  are  used,  typical  of  which  is  the 
refrigeration  train  designed  to  serve  the  scattered 
population  of  Sweden.  Besides  supplying  quick- 
frozen  fruit,  vegetables  and  orange  juice,  the 
Findus  organisation  packs  frozen  poultry,  reared 
on  its  own  chicken  farm,  and  fish. 


preservation  of  foodstuffs 
-*■  in  cold  stores  is  an  ancient  prac¬ 
tice  in  Sweden.  The  efficient 
methods  of  today  had  their  roots  in 
the  practice  of  cutting  ice  from  lakes 
and  storing  it  in  caves  or  barns 
under  deep  sawdust  to  function  as 
a  refrigerator  throughout  the 
summer.  This  is  still  done  in  parts 
of  Sweden  .  Even  today  in  the 
capital  city,  ice  is  sawn  from  Lake 
Malaren  for  similar  purposes.  The 
freezing  of  foods  on  a  commercial 
basis  is  a  logical  development  of 
the  canning  industry;  it  has  the 
plant,  the  technical  experience  of 
food  handling  and  the  distributing 
organisation.  Products  that  can¬ 
not  be  frozen  can  be  saved  by  can¬ 
ning.  L'ceezing  plants  may  possess 
the  technical  facilities,  but  usually 
they  lack  the  distributing  organ¬ 
isation,  and  in  any  case  they  are 
not  buyers  of  all  the  varied  kinds 
of  raw  material  which  canners 
regularly  use.  The  quick-freezing 
of  foodstuffs  in  Sweden  was 
pioneered  by  Findus  in  1946.  In 
so  doing  they  were  beginning 
operations  in  a  largely  undevel¬ 
oped  field. 

The  immense  advance  in  chill¬ 
ing  techniques,  especially  in  the 
U.S.A.,  was  reflected  in  the  deci¬ 


sion  of  Hiilsingborgs  Fryshus  AB 
to  erect  a  modern  cold  store  in¬ 
corporating  the  latest  freezing 
tunnel  equipment.  With  this 
modern  plant  close  to  tne  scene  of 
operations  at  Bjuv,  it  was  a  simple 
matter  to  divert  the  necessary  raw 
material  to  Hiilsingborg  for  quick 
freezing.  This  decision,  and  the 
rising  tide  of  prosperity  in  Sweden, 
provided  the  best  conditions  for 
the  inauguration  of  the  new  Findus 
venture.  Inevitably  progress  was 
slow,  but  by  1950  consumption  of 
quick-frozen  foods  was  600  tons. 
The  advances  made  to  date  are  en¬ 
couraging,  and  it  is  expected  that 
in  1955  consumption  will  rise  to 
10,000  tons.  To  appreciate  the 
reasons  for  the  emergence  of  this 
new  indu.stry  in  this  country,  it  is 
necessary  to  examine  the  condi¬ 
tions  which  have  fostered  it. 

The  United  States,  despite  vary¬ 
ing  climatic  areas  and  abundant 
fruit  and  vegetable  crops  ripening 
in  succession  over  a  season  extend¬ 
ing  from  January  in  Florida  to 
July  in  the  more  northern  States, 
consumes  an  impressive  amount 

Above:  After  being  placed  in  **Cry- 
o-Vac”  bags  the  carcases  are  loaded  on 
to  special  trolleys  and  placed  in  the 
freezing  tunnel  at  Bjuv. 


of  quick-frozen  foods.  The  need 
to  bridge  the  seasons,  so  evident 
in  the  U.S.A.,  is  even  more  im¬ 
perative  in  Sweden,  where  summer 
in  the  northern  regions  is  counted 
in  days.  A  large  industrial  popula¬ 
tion  lives  there,  and  the  manner 
in  which  its  demand  for  food  has 
been  met,  together  with  that  of  the 
rest  of  Sweden,  is  a  triumph  of 
modern  industrial  enterprise. 

Findus  initiated  this  programme 
by  quick-freezing  soft  fruits.  In 
part  of  the  premises  at  Halsing- 
borgs  F'ryshus,  the  company  oper¬ 
ates  a  line  for  packing  raspberries 
and  blackcurrants.  Fresh  fruit, 
gathered  in  the  neighbourhood 
that  day,  arrives  each  afternoon, 
and  is  either  packed  immediately, 
or  held  at  a  temperature  of  +3‘’C. 
until  the  following  morning. 

As  an  experiment  raspberries 
and  blackcurrants  were  chilled 
last  season  by  a  new  system  called 
“loose  freezing,”  following  ex¬ 
perience  gained  with  fresh  peas. 
The  fruit  is  held  without  sugar  on 
shallow  light-metal  trays  in  racks, 
so  permitting  chilled  air  to  circu¬ 
late  freely.  It  is  rushed  by  fork¬ 
lift  truck  to  the  sorting  line,  where 
it  is  weighed  manually,  funnelled 
into  packs  with  Pliofilm  liners. 
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dosed  with  syrup  and  heat-sealed. 
The  packs  are  then  stacked  on  to 
the  trays  and  returned  to  the  chill¬ 
ing  house,  where  they  are  placed 
in  freezing  tunnels  at  -35  4o°C. 
After  4-5  hr.  they  are  cartoned 
and  stored  at  —  2^/ ^o°C . 

h'ruit  which  appears  to  be  too 
damaged  for  freezing  is  pulj^ed. 
Aft^^r  inspection,  sugar  is  added  to 
the  fruit,  which  then  passes  to  the 
vacuum  boiler  for  air  extraction. 
From  this  stage  it  passes  to  a 
holder  and  is  gravity  fed  into  ply¬ 
wood  drums.  The  pulp  is  then 
reduced  to  -2o°('.  in  the  freezing 
tunnel  and  stored  for  later  use. 

Blueberries 

This  luscious  wild  fruit  flour¬ 
ishes  in  central  and  southern 
Sweden  along  with  lingon,  a 
species  of  red  whortleberry.  The 
most  prolific  area  for  the  fruit  is 
near  Skelleftea,  in  Xorrland, 
where  plants  reach  a  height  of  12- 
18  in. 

A  great  deal  of  organisation  is 
necessary  before  the  fruit  is  ready 
for  retail  distribution.  The  fruit 
is  cleansed  by  forced  draught,  and 
the  stems,  leaves,  lingon,  etc.,  are 
removed  by  sorters  stationed  each 
side  of  a  moving  belt.  The 
cleansed  berries  are  loaded  into 


special  wooden  pallets  and  trans- 
|)orted  to  a  refrigerator  train. 

The  refrigeration  train 

This  special  train  was  con¬ 
structed  on  the  initiative  of  Hal- 
singborgs  Fryshus  AB  in  consulta¬ 
tion  with  the  State  Railways  and 
Stal  AB.  The  more  distant  places 
in  Sweden  are  better  reached  by 
rail  than  by  road  and  the  widely 
distributed  population  precludes 
on  economic  grounds  the  erection 
of  large  freezing  plants.  The 
freezing  train  enables  perishables 
to  be  frozen  at  the  point  of  pro¬ 
duction  and  stored  at  the  points  of 
consumption.  It  operates  on  the 
west  coast  freezing  fish  in  the 
winter  and  strawberries  in  the 
summer. 

The  train  consists  of  5  2-axled 
cars,  one  housing  the  freezing 
machinery,  and  four  cold-storage 
wagons.  A  small  wagon  is  at¬ 
tached  for  stores,  spare  parts,  tools 
etc.  The  machine  wagon  weighs 
30  tons  and  is  built  to  travel  at 
speeds  up  to  45  m.p.h.  Each  refri¬ 
gerator  wagon  weighs  20  tons  and 
carries  11-5  tons  of  freight  at  a 
speed  of  56  m.p.h.,  or  8  tons  at  a 
speed  of  63  m.p.h.  The  floor  space 
is  20  3  sq.  metres  and  the  capacity 
40  cubic  metres.  When  freezing 


is  in  progress  the  machine  wagon 
is  cou|)led  to  one  of  the  four  refri¬ 
gerator  wagons  by  a  specially  con¬ 
structed  bellows.  The  produce  is 
loaded  into  the  refrigerator  wagon 
and  quick-frozen  at  an  air  tem¬ 
perature  of  —  35°C.  The  cold  air 
is  circulated  by  a  powerful  fan 
through  the  bellows  coupling. 
Chilling  capacity  is  10  tons  a  day. 
The  walls,  floor,  roof  and  doors  of 
the  refrigerator  wagons  are  equip¬ 
ped  with  thick  insulation,  and 
eutectic  plates  are  fitted  to  the  roof 
and  sides.  When  the  wagon  is  full 
and  the  temperature  stands  at 
-30°C.,  it  is  uncoupled  and  the 
opening  thus  revealed  is  closed  by 
means  of  tightly  fitting  insulated 
doors. 

The  refrigerator  wagons  are 
then  dispatched  to  a  centrally 
situated  cold  store,  where  the 
produce  is  transferred  to  storage 
at  —  20-25°C.  Owing  to  the  pro¬ 
vision  of  eutectic  plates  of  Ameri¬ 
can  design  it  is  possible  to  trans¬ 
port  fresh  fruit  from  the  Norrlands 
blueberry  district  to  the  cokl  stores 
in  Stockholm,  or  to  the  large  plant 
of  Halsingborgs  Fryseri,  a  dis¬ 
tance  of  1,500  miles  by  rail,  with¬ 
out  the  temperature  rising  above 
the  desired  level.  The  first  wagon 
having  been  dispatched,  the  others 


Part  of  the  Thermotransport  refrigerator  train  showing  the  freezing  wagon. 
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A  poultry  house  at  Bjuv  managed  on  the  **  floor-rearing  ”  system. 


are  coupled  in  turn.  In  this  way 
they  may  be  shuttled  back  and 
forth  between  the  producing  areas 
and.  the  main  cold  stores. 

Since  the  train  must  be  available 
as  near  to  the  source  of  supply  as 
possible,  it  has  been  built  as  a  self¬ 
servicing  unit  driven  by  a  diesel 
motor.  It  is  thus  independent  of 
either  electricity  or  cooling  water 
supplies.  The  cooling  medium  is 
ammonia.  Ammonia  gas  is  com¬ 
pressed  in  two  stages  through  a  9- 
cylinder  low-pressure  compressor, 
and  a  3-cylinder,  high  pressure 
condenser,  ])roducing  an  effective 
75,000  K. cal. /hr.  at  -4o‘’C.,  ex¬ 
traction  temperature,  and  at 
-|-35°C.  condensing  temperature. 
The  machine  wagon  is  divided  into 
three  compartments.  The  centre 
jwrtion  contains  the  8-cylinder 
diesel  motor,  which  in  continuous 
operation  produces  an  effective 
124  h.p.  (Swedish),  the  two  am¬ 
monia  compressors,  an  inter¬ 
mediary  cooler,  and  a  pump  for 
circulation  of  cold  liquid  ammonia. 
The  15  h.p.  propeller  fan  of  1,600 
mm.  diameter,  forces  80,000  cu- 
metres  hr,  of  cold  air  through  the 
condenser  and  expels  warm  air 
through  the  roof.  The  fan  has  a 
capacity  of  50,000  cu-metres  hr. 
and  operates  at  a  pressure  suffi¬ 
cient  to  ensure  efficient  penetra¬ 
tion  of  cold  air  through  the 
fully  loaded  van.  The  68 
mm.  eutectic  plates  fitted  to 
each  transport  wagon  arc  filled 
with  eutectic  salt  solution.  When 
the  wagon  is  under  way,  the  plates 
become  charged  with  this  solution ; 
the  latter  turns  to  ice  and  has  a 
melting  point  of  —  3i‘’C. 

The  freezing  store  at  Halsing- 
borg  was  the  first  in  Sweden 
designed  for  frozen  packs,  and 
now  serves  as  a  distribution  centre 
for  some  qo%  of  this  business. 
Through  its  branch  organisation, 
“  Thermotransport,"  the  frozen 
produce  is  distributed  to  40  small 
refrigerator  depots,  and  from  these 
to  over  5,000  freezer  cabinets  in 
retail  stores  throughout  Sweden, 
the  most  distant  being  1,200  miles 
away,  beyond  the  Arctic  Circle. 

In  addition  to  quick-frozen 
spinach,  which  has  already  been 
mentioned,  quick-frozen  peas  are 
in  steady  demand.  The  loose¬ 


freezing  technique  has  facilitated 
the  introduction  of  fine,  well- 
graded  and  really  fresh  peas, 
which  are  very  popular  in  the 
catering  trade.  At  the  all-year- 
round  price  of  i  /  loid.  for  a  280  g. 
pack  (about  J  lb.),  they  rival 
"fresh"  peas  at  seasonal  prices. 
These  peas  have  made  a  debut  in 
England. 

Other  quick-frozen  vegetables 
packed  by  Findus  are  mixed  peas 
and  carrots,  and  dill.  Quick-frozen 
meat  balls  have  also  been  added 
to  the  list  of  ready  prepared  foods 
recently.  In  1952  Findus  intro¬ 
duced  quick-frozen  concentrated 
orange  juice,  then  a  novelty  on  the 
domestic  market.  This  vitamin- 
rich  concentrate  is  canned  for 
Findus  in  Florida  and  transported 
in  a  ship  with  a  specially  equipped 
chill  room.  The  concentration  of 
each  200  g.  can  is  equal  to  9-12 
oranges. 

Quick  frozen  chicken 

One  of  the  objects  of  Fin¬ 
dus  is  to  make  available  to  the 
Swedish  public  a  more  varied 
diet  all  the  year  round  by  quick 
freezing.  The  foods  so  abundant 
in  warmer  climates  are  expensive 
in  Sweden;  at  one  time  very  few 
people  could  afford  vegetables  or 
chicken  out  of  season.  In  the 
summer  of  1952,  therefore,  Findus 


decided  to  add  chickens  to  their 
quick-frozen  range  and  entered 
the  chicken  farming  business.  The 
first  rearing  house,  comprising  a 
floor  area  of  253  ft.  by  43  ft.,  and 
divided  into  two  sections,  no  ft. 
by  33  ft.,  with  a  central  food  store, 
was  erected,  complete  with  central 
heating  and  a  research  laboratory. 
The  building  was  planned  on  the 
so-called  floor  rearing  system,  as 
opposed  to  net  rearing,  and  was 
an  innovation  in  Sweden.  The 
birds  which  Findus  now  prepared 
to  rear  and  fatten  were  from 
American  strains.  Intensive  ex¬ 
periments  in  co-operation  with 
feed  suppliers  were  made  to  evolve 
a  balanced  diet  calculated  to  pro¬ 
duce  well  breasted  birds  with  a 
minimum  of  bone.  The  capacity 
of  this  first  house  was  50,000  birds 
per  annum.  The  rearing  time  is 
about  II  to  13  weeks,  but  with 
allowance  for  cleaning  out,  reno¬ 
vation  etc.,  each  batch  of  between 
12,000  and  15,000  birds,  (the  capa¬ 
city  of  each  of  the  two  sections) 
reaches  maturity  about  every  15 
weeks.  The  slaughtering  weight 
after  this  period  is  about  1-4  kg  (3 
lb.  I  oz.),  which  means  a  pre¬ 
pared  weight  of  nearly  2  lb. 

From  the  farm  the  birds  are  dis¬ 
patched  in  stout  wire  crates  to  the 
reception  area  of  a  special  process¬ 
ing  division  erected  nearby. 
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Secured  by  the  feet,  the  birds  pass 
slowly  along  an  overhead  link  belt 
of  special  design  to  be  slaughtered, 
scalded  at  a  water  temperature  of 
q5°b'.,  and  plucked  automatic¬ 
ally.  The  downy  feathers  on  the 
necks  and  the  leg  feathers  are  re¬ 
moved  by  machine.  The  carcases 
pass  on  to  where  2  or  3  operators 
swiftly  remove  the  pin  feathers 
by  hand,  and  then,  still  on  the 
line,  they  enter  the  singeing 
machine,  and  so  to  an  adjacent 
cold  water  wash.  The  birds  are 
then  removed  from  the  link  belt 
and  are  chilled  in  cold  water  and 
ice.  The  capacity  of  the  line  is 
2,000  birds  8  hr.  day.  Open¬ 
ing,  cleaning  and  drawing  follows. 
The  giblets  and  heads  go  to  a  fox 
farm.  Hearts  and  livers  are 
packed  in  a  Cellophane  bag  and 
placed  inside  the  carcass.  W’hole 
birds  are  packed  by  vacuum  in 
Cry-o-Vac  casings,  and  sold  as 
table  birds  ready  for  the  oven 
with  a  minimum  of  jireparation. 
They  retail  at  14s.  lod.  for  a 
weight  of  about  2  2  lb.  Quick- 
freezing  follows. 

A  new  departure  last  season  was 
the  preparation  and  marketing  of 
chicken  parts.  This  entails  the 
use  of  skilled  labour,  since  no 
machine  is  available  for  the  deli¬ 
cate  cutting  operations  necessary  to 
avoid  spoilage  and  waste.  Quick- 
frozen  chicken  breasts  and  lar, 
(thighs)  retail  at  5s.  4d.  for  about 
I  lb.,  (300  g.),  and  legs  (drum¬ 
sticks)  at  5s.  for  the  same  weight. 
This  innovation  has  added  to  the 
problems  of  distribution,  since  a 
variety  of  demand  must  be  anti¬ 
cipated  by  intelligent  unit  pack¬ 
ing  to  facilitate  distribution  and 
sales.  The  packing  order  at  Bjuv 
has  not  yet  been  finalised,  but  it 
will  probably  be  in  fives.  Fur¬ 
ther  rearing  houses,  each  with  a 
capacity  of  70,000  birds  have  re¬ 
cently  been  installed. 

Quick'frozen  fish 

Fish  is  so  abundant  and  fresh 
in  Scandinavia  that  the  market¬ 
ing  of  it  in  quick-frozen  packs 
would  appear  to  be  superfluous. 
However,  seasonal  fluctuations 
and  long  hauls  make  it  necessary. 
Hammerfest,  the  world’s  most 
northerly  city,  is  the  birthplace  of 


a  new'  industry.  The  city  was 
almost  totally  destroyed  during 
the  last  war.  In  1952  AB  Freia  of 
Oslo,  Marabou’s  Norwegian  sister 
company,  in  consultation  with 
.Marabou-Findus,  built  a  modern 
{)rocessing  factory  for  the  produc¬ 
tion  of  quick-frozen  fillets  of 
several  kinds.  The  factory  has  a 
yearly  capacity  of  5,000  tons. 

The  great  advantage  of  Ham¬ 
merfest  as  a  location,  is  that 
deep-sea  fishing  is  jK)ssible  at  all 
seasons.  The  fishing  grounds  at 
Hjelmsdy  Bank  and  North  Cape 
are  relatively  near  and  the  yearly 
catch  from  this  area  is  in  the  re¬ 
gion  of  100,000  tons,  which  is 
about  10%  of  Norway’s  total  fish 
harvest.  Owing  to  the  low  sea  and 
air  temperature,  and  the  short 
hauling  distance,  the  quality  of 
the  catches  is  superb.  Those 
brought  in  to  A  S  Hammerfest 
Fiskeindustri  och  Filetfabrik  for 
the  production  of  quick-frozen 
cod,  haddock  and  other  fillets, 
are  marketed  under  the  Findus 
trade-mark. 

The  modern  factory  is  equipped 
w'ith  machines  for  skinning  and 
boning  fish,  and  other  advanced 
equipment.  The  fillets,  in  heat- 
sealed  packs,  are  distributed  lx)th 
in  Norway  and  in  Sweden.  Part 
of  the  factory  is  equipped  to  pro¬ 
cess  fish  offals  into  fish  meal.  The 
factory,  which  employs  a  staff  of 
100  has  its  own  vessel  with  a 
loading  capacity  of  100  tons  of 
quick-frozen  fish  products.  The 
whole  production  is  shipped 
south,  part  for  export,  part  to 


Oslo,  w'here  Findus  fillets  have 
become  very  popular.  Following 
the  success  of  this  new  project 
the  range  has  been  extended; 
plaice,  whiting,  mackerel,  turbot, 
dabs,  strbmming,  shrimps  and 
fishcakes  have  been  marketed  for 
some  months. 

Findus  sales  methods 

“Sea-fresh,  boned,  and  ready 
for  the  pan.’’  These  are  the  sell¬ 
ing  jx)ints  used  to  appeal  to 
housewives  in  Sweden  and  Nor¬ 
way.  Their  reaction  to  ready- 
prepared  foods  has  been  enthusi¬ 
astic.  Findus  invites  housewives 
to  attend  film  shows  in  colour, 
demon.strating  the  ease  with  which 
attractive  meals  may  be  easily 
contrived  from  ready  prepared 
foods.  The  important  question 
of  cost  per  meal  is  stressed.  Free 
samples  of  soup,  chilled  orange 
juice,  and  “saft’’  in  polystyrene 
cups  are  served  between  projec¬ 
tions  and  portions  of  cake  made 
from  F'indus  cake-mix  are  handed 
round  in  Pliofilm  bags. 

These  attractively  mounted 
demonstrations,  held  in  cinemas 
in  well-populated  localities,  are 
focussing  attention  upon  the  new 
era  in  food  processing  which  is 
getting  into  its  stride.  The  films 
were  made  in  the  modern 
kitchens  at  Bjuv  attached  to  the 
works  canteen.  Presided  over  by 
a  qualified  woman  cook,  the 
kitchen  serves  as  a  proving 
ground  for  both  current  produc¬ 
tions  and  projected  innovations. 

Not  least  of  the  factors  that 


240 


June.  1955 — Food  Manufacture 


Dehydrofreezing  of  Fruits 
and  Vegetables 

1\IEW  ROTARY  DRIER  DEVELOPED  lA  IMTED  STATES 


have  made  for  success  at  Findus 
are  the  excellent  staff  relations. 
Staff  welfare  is  given  great  atten¬ 
tion  in  line  with  modern  concep¬ 
tions  of  running  industry.  A 
woman  welfare  officer  deals  with 
works  and  private  problems; 
there  is  an  attractive  housing  es¬ 
tate,  which  is  being  extended;  and 
further  education  and  cultural 
activities  are  catered  for. 

The  achievements  of  Findus- 
.Marabou  to  date  are  significant 
pointers  to  the  future  of  the  pre¬ 
serving  industry  in  Scandinavia. 
That  the  company  has  confidence 
in  its  achievements,  and  in  its 
prospects  is  demonstrated  by  the 
building  programme  now  under 
way  at  Bjuv.  Costing  _£i75,ooo, 
including  a  factory  extension  of 
about  5,700  sq.  metres,  this  pro¬ 
gramme  when  completed,  will 
make  possible  a  substantial  in¬ 
crease  in  the  production  of  both 
canned  and  quick-frozen  foods. 

Exports,  which  in  1953 
amounted  to  450  tons  to  the  value 
of  ;^65,ooo  (most  of  which  went 
to  the  U.S.A.),  are  expected  to 
show  even  better  figures  this  year. 

Canners  in  countries  with  lower 
living  standards  may  perhaps 
question  the  necessity  for  ventur¬ 
ing  into  this  comparatively  new 
field.  Although  the  successful 
development  of  the  quick-frozen 
food  industry  has  so  far  been  con¬ 
fined  to  high  living-standard 
countries,  the  industrial  map  has 
largely  been  redrawn  in  the 
last  20  years.  In  the  United 
Kingdom,  for  instance,  a  vast 
change  in  living  habits  has  been 
brought  about  by  the  employ¬ 
ment  of  women  in  industry,  a 
trend  which  is  now  a  permanent 
and  growing  feature  of  domestic 
life.  The  techniques  of  modern 
enterprise  have  revealed  new 
ways  of  living,  and  to  keep  pace 
with  it  more  purchasing  power 
has  to  be  provided  by  the  women¬ 
folk.  Such  a  situation  has  already 
developed  in  Sweden,  with  the  re¬ 
sult  that  women  are  demanding 
foods  which  can  be  prepared  with 
a  minimum  of  time  and  effort. 
But  they  will  have  to  be  quality 
foods.  How  will  the  food  indus¬ 
try  react  to  the  challenge  of  our 
times? 


AFTER  several  years  of  labora- 
-^tory  and  pilot  plant  research 
on  the  dehydrofreezing  of  fruits 
and  vegetables,  commercial  adop¬ 
tion  of  the  method  is  getting  seri¬ 
ously  under  way  in  the  United 
States.  Last  year  saw  several 
commercial  developments,  in  ad¬ 
dition  to  a  trial  procurement  of 
peas  by  the  United  States  Army 
authorities. 

Extensive  research  into  the  de¬ 
hydrofreezing  process  has  been 
conducted  at  the  Western  Utilisa¬ 
tion  Research  Laboratory,  Cali¬ 
fornia,  and  a  public  service  patent 
has  been  acquired.  Since  this  re¬ 
search  venture  is  aimed  at  sub¬ 
stantial  savings  in  container,  ship¬ 
ping,  storage,  and  handling  costs, 
thorough  investigation  has  been 
required  to  determine  the  maxi¬ 
mum  reduction  in  weight  and 
volume  that  can  be  achieved 
through  dehydration,  with  reten¬ 
tion  of  the  quality  level  of  con¬ 
ventionally  frozen  foods. 

The  researches  have  established 
the  fact  that,  for  many  fruits  and 
vegetables,  the  point  of  optimum 
moisture  removal  is  approxi¬ 
mately  50%  of  the  weight  and 
volume.  That  is,  if  the  products 
retain  35  to  40%  of  their  original 
moisture  they  can  be  frozen, 
thawed,  and  rehydrated  with  re¬ 
tention  of  original  quality.  Thaw¬ 
ing  and  rehydration  can  take 
place  simultaneously  and  under 
control  to  obtain  any  desired  final 
moisture  level. 

These  first  commercial  trials 
have  revealed  advantages  for  de- 
hydrofrozen  foods  in  remanufac¬ 
ture  and  in  large  food  service  es¬ 
tablishments.  Consumer  packs 
are  thought  to  be  a  possible  future 
development.  Dehydrofrozen  pi- 
miento  for  use  in  cheese  products, 
apricots  for  preserve  manufac¬ 
ture,  peas  and  carrots  for  soups, 
apples  for  the  bakery  trade,  and 
various  products  for  the  use  of  the 
Armed  Forces  or  civil  institutional 


use  have  undergone,  or  are  under¬ 
going,  trial  at  the  laboratory. 

To  get  the  present  position  in 
the  United  States  in  perspective, 
it  should  be  appreciated  that  in 
October  1953,  and  again  one  year 
later,  a  manufacturer  of  cheese 
foods  and  other  lines  obtained  a 
trial  supply  of  dehydrofrozen  pi- 
miento  in  central  California.  This 
procurement  followed  testing  with 
a  small  quantity  obtained  from 
the  Western  Utilisation  Research 
Branch  in  1952.  In  the  summer 
of  1953  another  manufacturer  ob¬ 
tained  a  supply  of  dehydrofrozen 
apricots  for  trial  use  in  making 
preserves,  and  in  July  last  he 
bought  a  larger  quantity.  The 
partial  drying  of  the  apricots  was 
accomplished  on  trays  in  a  prune 
drying  tunnel,  and  the  product  was 
frozen  in  30-lb.  cans  in  a  com¬ 
mercial  freezer. 

In  1953  a  food  manufacturing 
company  experimented  with  de¬ 
hydrofrozen  apples,  obtained  in 
California  and  also  in  New  York, 
for  use  in  pies.  Last  June,  the 
American  Army  and  also  a  food 
manufacturer  bought  large  sup¬ 
plies  of  dehydrofrozen  peas  pre¬ 
pared  in  a  commercial  plant  in 
Oregon. 

All  this  constitutes  a  steady 
trend  in  the  direction  of  the  com¬ 
mercial  application  of  dehydro¬ 
freezing  techniques. 

In  the  investigations  on  the  pro¬ 
cess  carried  out  at  the  Western 
Utilisation  Research  Laboratory, 
the  quality  of  the  products  has 
proved  encouraging,  whereas  uni¬ 
form  continuous  drying  has  been 
found  difficult  with  some  pro¬ 
ducts. 

In  the  drying  step,  prior  to 
freezing,  the  extent  of  dehydra¬ 
tion  required  is  adequate  before 
the  temperature  of  the  pieces  rises 
to  a  point  where  it  causes  changes 
characteristic  of  ordinary  dried 
products — such  as  dried  apples  or 
dried  peas.  That  is,  adequate 
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Through-flow 
rotary  drier  for 
experimental 
use  in  dehydro¬ 
freezing.  It  has 
performed  well 
with  apple  slices 
and  peas. 


moisture  is  removed  before  the 
pieces  cease  to  be  moist.  Com¬ 
mercial  |)rune  drying  equipment 
has  proved  suitable  for  halved 
apricots,  which  require  3  to  4  hr. 
for  the  dehydration  step. 

W  ith  commodities  that  can  be 
dehydrated  adequately  in  i  hr.  or 
less,  such  as  apple  slices  or  pi- 
mientos,  continuous  drying  equip¬ 
ment  has  been  found  necessary  to 
provide  more  uniform  drying  con¬ 
ditions  and  cut  down  labour  costs. 
Fruits  susceptible  to  enzymatic 
browning,  such  as  apple  slices  and 
apricot  halves,  also  require  sul¬ 
phite  treatment,  which  further 
complicates  the  drying  step. 

To  meet  these  needs,  engineers 
in  the  Western  Utilisation  Re¬ 
search  Laboratory  have  developed 
a  continuous  rotary  drier  that  has 
performed  well  with  apple  slices 
and  peas  and  has  shown  some 
promise  with  pimiento.  To  reduce 
sticking  to  the  equipment,  the  en¬ 
gineers  brought  down  the  area  of 
flat  metal  by  the  use  of  a  wire 
mesh  liner  inside  the  perforated 
sheet  metal  rotating  drum.  To  as¬ 
sure  a  mixing  rather  than  a  sliding 
action  inside  the  drum,  longitu¬ 


dinal  wood  strips  were  attached  to 
the  sides.  A  slow  rotating  speed 
(four  revolutions  per  minute)  is 
used  to  avoid  abrasion. 

In  this  pilot  model  (10  ft.  long 
and  3  ft.  in  drum  diameter),  air  is 
delivered  through  the  bed  of  ma¬ 
terial  by  four  separate  air  ducts, 
each  with  its  own  blower  and 
steam  coils.  In  experiments  with 
sulphited  apple  slices,  results  hav’e 
been  good  with  the  use  of  a  dry 
bulb  temperature  of  200°F‘.,  a 
wet  bulb  temperature  of  I30°F., 
and  a  bed  depth  of  slices  of  7  in. 

Partially  dried  slices  produced 
by  the  drier  were  of  very  good 
quality,  natural  creamy  white  in 
colour,  with  clean  sharp  cut  edges 
and  surfaces  free  from  mechanical 
abrasion. 

Thus  far  the  drier  has  proved 
less  successful  with  pimiento  than 
with  apple  slices  and  peas  be¬ 
cause  of  the  marked  tendency  of 
the  wet  pimiento  slices  to  adhere 
to  surfaces.  Ev’ery  possible  effort 
is  being  made  by  the  research 
workers  to  solve  this  problem, 
because  the  product  is  considered 
to  be  superior  to  pimiento  pro¬ 
cessed  by  other  methods. 


Finnish  Review  of  new 
Fanning  Methods 

New  processes  for  food  sterilisa¬ 
tion  are  discussed  by  Olavi  E. 
Nikkilii,  D.Sc.,  Chief  chemist  of 
Tukkukauppojen  Oy,  Turku,  in 
the  Finnish  journal,  Teknillisen 
Ketnian  Aikakaiisilehti ,  1955  (3), 
69. 

He  points  out  that  although  the 
usual  methods  for  the  sterilisation 
of  canned  food  inv’olve  the  use  of 
heat,  it  has  long  been  felt  that  heat 
treatment  often  changes  the  char¬ 
acter  of  the  food  by  destroying  the 
fresh  flavour  and  texture.  This 
has  stimulated  investigations  to 
improve  the  operation  of  still  re¬ 
torts  and  to  develop  various  types 
of  agitating  cookers  where  the  rate 
of  heat  penetration  during  process¬ 
ing  is  increased  either  by  rolling 
the  cans  or  turning  them  end-over- 
end.  Aseptic  canning  has  also  the 
purpose  of  preserving  the  flav’our 
and  texture. 

The  quality  of  food  canned  with 
the  so-called  high-short  aseptic 
processing  is  outstandingly  su¬ 
perior  to  that  canned  by  the  con¬ 
ventional  still  retort  procedure. 
In  this  method  the  food  is  heated 
to  temperatures  of  no — i5o°C. 
for  a  few  seconds  and  then  quickly 
cooled.  It  is  then  canned  aseptic- 
ally  using  presterilised  cans  and 
ends.  The  Martin  aseptic  canning 
system  and  the  Smith-Ball  process 
(described  in  Food  Manufac¬ 
ture,  April  1955)  newer  de¬ 
velopments  of  the  high-short  pro¬ 
cedure.  Aseptic  canning  using 
these  methods  can  be  applied  to 
the  sterilisation  of  homogeneous 
food  which  can  be  pumped  through 
continuous  heat  exchangers. 

Many  new  processing  pro¬ 
cedures  are  now  undergoing  in¬ 
vestigation  and  development. 
Some  of  them  are  revolutionarv^  in 
character,  and  involve  the  use  of 
various  types  and  sources  of  radia¬ 
tion  and  the  use  of  antibiotics. 

Recent  work  indicates  that  ad¬ 
dition  of  subtilin  together  with 
sufficient  heat  may  guard  against 
certain  types  of  flat  sour  spoilage, 
but  so  far  the  utilisation  of  anti¬ 
biotics  in  the  canning  industry  has 
not  achieved  any  marked  import¬ 
ance. 
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Dust  Recovery  in  the  Food  Industries 

By  A.  L  \^  iliiams.  ph.D. 

Respirators  would  have  to  be  worn  by  operators  of  flour  packaging  machines  if  dust  collectors 
were  not  used.  But  in  food  factories,  dust  recovery  is  sometimes  more  than  a  means  to 
mitigate  a  nuisance;  it  is  the  only  way  of  collecting  the  final  product.  Here  is  a  survey  of 
modern  dust  collection  systems  particularly  suitable  for  the  food  industries. 


{James  Howsten  and  Co.  Ltd.) 

Fig.  1.  Operating  principle  of  a  centrifugal  dust  collector. 


^HE  recovery  of  dust  in  the 
various  branches  of  the  food 
industry  is  undertaken  for  three 
main  reasons.  Firstly,  the  dust 
may  be  a  nuisance  to  operators; 
secondly,  the  dust  is  usually  of 
value  and  is  worth  collecting; 
thirdly,  in  some  processes  “  dust  " 
recovery  is  an  essential  part  of  the 
process  as  it  is  the  only  method 
available  for  collecting  the  final 
product.  The  decision  regarding 
the  type  of  collector  needed  for  a 
I)articular  job  is  influenced  by  the 
nature  of  the  product  to  be  col¬ 
lected,  its  particle  size  and  the 
degree  of  efficiency  required  in  the 
recovery  plant. 

For  coarse  material  containing 
only  a  very  small  percentage  of 
fines,  an  ordinary  settling  cham¬ 
ber  gives  reasonably  good  results, 
but  since  such  a  chamber  oc¬ 
cupies  an  appreciable  space,  some 
other  type  of  separator  or  collector 
is  often  preferred.  Irrespective  of 
the  type  of  unit  used,  the  dust  or 
|M)wder  is  invariably  conveyed  to 
the  unit  by  means  of  a  current  of 
air  produced  by  one  or  more  fans. 
The  simple  cyclone  working  on  the 
principle  of  centrifugal  force  is  an 
old  established  method  of  dust  col¬ 
lection  and  in  recent  years  it  has 
been  greatly  improved.  A  modern 
cyclone  collector  will  show  an  effi¬ 
ciency  of  over  95%  recovery  even 
when  operating  on  very  fine  dust 
which  contains  45%  of  particles 
below  40  microns,  and  13%  below 
10  microns.  There  are  also 
specially  designed  cells  operating 
on  the  centrifugal  principle  which 
give  a  higher  efficiency  than  the 
simple  cyclone,  the  figure  being 
around  98%  recovery.  For  the 
recovery  of  extremely  fine  dust, 
use  is  made  of  some  type  of  cloth 
filter.  Methods  of  filtration  through 
cloth  have  evolved  through  the 
use  of  large  flat  sheets  to  the 
modern  multi-tube  sleeve  or  bag 


filter.  VV’here  low  first  cost  is  im¬ 
portant,  a  bag  filter  of  the  static 
or  non-automatic  type  may  be  em¬ 
ployed.  Provided  the  amount  of 
dust  to  be  removed  is  not  too  high 
in  proportion  to  the  quantity  of  air 
which  is  to  be  moved  and  the 
operation  is  not  continuous,  these 
filters  are  quite  satisfactory;  the 
initial  expenditure  is  moderate 
and  the  maintenance  cost  low. 

On  the  other  hand,  if  the  dust 
loading  per  unit  of  air  is  high,  and 
continuous  operation  is  necessary, 
the  installation  of  an  automatic 
collector  of  the  textile  tube  or  bag 
type  is  often  preferred.  While  in 
the  food  industries  the  dust  to  be 
removed  is  of  value,  there  are  some 
instances  where  the  dust  is  of  no 
value  and  when  such  a  product  is 
not  large  in  amount  it  may  be  eli¬ 


minated  by  passing  the  air  cur¬ 
rent  and  dust  through  an  adhesive 
type  filter.  These  include  such 
materials  as  glass  fibres  and  metal 
rings  covered  with  a  suitable  ad¬ 
hesive  material  which  arrests  the 
dust  and  allows  the  air  to  pass; 
such  units  are  invaluable  where 
the  dust  is  of  no  value  and  can  be 
discarded  with  the  spent  adhesive. 

Centrifugal  cells 

A  centrifugal  cell  collects  the 
dust  and  conveys  it  to  a  hopper 
which  is  also  receiving  material 
from  similar  units  operating  to¬ 
gether.  A  typical  collector  of  this 
type  comprises  a  number  of  cells, 
each  having  a  cylinder  and  cone 
in  one  piece,  an  inlet  nozzle  ring 
and  the  clean  air  outlet  tube 
(Fig.  i).  Dust-laden  air  enters  the 


scavenging  air  mechanism  is  on  the  right. 
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nozzles  in  an  axial  direction  in  rela¬ 
tion  to  the  body,  and  in  passing 
through  the  nozzles  it  is  given  a 
spiral  whirl  which  causes  the  dust 
particles  to  move  radially  out¬ 
wards  to  the  inside  wall  of  the  cell 
lx>dy.  The  dust  discharges  from 
the  body  through  the  bottom  of 
the  cone.  Clean  air  moves  into 
the  outlet  tube  and  flows  away  in 
the  opposite  axial  direction  from 
that  in  which  it  enters.  There  is 
a  common  air  inlet  chamber  com¬ 
municating  with  all  the  nozzles 
and  a  common  air  outlet  chamber 
connected  with  all  the  outlet  tubes. 
The  dust  outlets  lead  into  common 
dust  hoppers,  which  may  be 
divided  to  form  separate  compart¬ 
ments  in  order  to  reduce  inter-cell 
flow  in  the  hop|)ers.  This  inter¬ 
cell  flow  is  further  counteracted  by 
a  pressure  equalising  system  which 
applies  a  small  depression  to  the 
hopper  cf)mpartments. 

This  type  of  dust  collector  does 
not  use  any  filtering  medium  as 
such,  the  dust  being  collected  by 
the  sjx'cial  design  of  the  cells  with¬ 
out  any  filter  being  necessary. 
When  the  dust  collected  is  dis¬ 
charged  under  atmospheric  pres¬ 
sure,  as  when  filling  bins,  sacks, 
etc.,  it  is  essential  to  prevent  an  in¬ 
flux  of  air  into  the  collector  from 
the  atmosphere.  If  this  happens 
the  efficiency  of  collection  is 
lowered  and  dust  already  caught 
and  ready  for  discharge  is  swept 
back  into  the  collector.  To  pre¬ 
vent  this,  an  automatic  valve  is 
employed.  Its  purpose  is  to  dis¬ 
pose  of  dust  from  the  collector  as 
it  is  collected  and  simultaneously 
prevent  any  air  from  flowing  into 
the  unit.  A  column  of  dust  from 
2  ft.  to  3  ft.  high  is  maintained 
above  the  valve  as  a  seal,  and 
when  the  valve  opens  the  dust 
prevents  any  flow  of  air  into  the 
collector.  An  increase  in  the 
column  of  dust  above  this  height 
will  open  the  valve  slightly  and 
allow  some  of  the  collected 
material  to  pass  out  until  the 
column  is  again  reduced  to  the 
normal  height;  at  which  point  the 
valve  closes  again.  In  some  cases 
to  collect  the  last  residues  of  dust, 
a  number  of  filter  tubes  or  bags 
may  be  used  in  conjunction  with 
the  centrifugal  collector. 


Bag  filters 

A  bag  filter  may  be  installed  on 
either  the  suction  or  discharge 
side  of  the  fan  which  creates  the 
air  current  to  collect  the  dust,  but 
it  has  been  established  beyond 
reasonable  doubt  that  a  plant 
working  under  suction  has  much  to 
recommend  it,  for  in  this  case  the 
fan  handles  clean  air  only  so  that 
the  maintenance  of  the  fan  and 
power  used  is  less.  Also,  up  to  the 
fan  inlet,  the  whole  equipment 
operates  under  suction  conditions; 
so  that  should  there  be  any  air 
leaks  clean  air  is  drawn  inwards 
and  not,  as  with  a  collector  de¬ 
signed  for  working  under  pressure, 
dusty  air  discharged  outwards. 

An  automatic  tube  filter  collec¬ 
tion  plant  is  sketched  in  Fig.  2, 
which  shows  the  tubes  arranged  in 
three  compartments.  Each  com¬ 
partment  contains  a  number  of 
tubes  separated  from  their  neigh¬ 
bours  by  a  division  plate  “  C  ” 
which  is  carried  below  the  tube 
plate  into  the  hopper  “  D.”  To 
the  base  of  this  hopper  is  fitted  a 
spiral  conveyor  “  E  ”  and  a  ro¬ 
tary  dust  valve  “  G."  On  top  of 
the  dust  collector  casing  is 
mounted  the  gear  “  R  ”  for  clos¬ 
ing  and  opening  the  air  admission 
dampers  “  N  ”  in  the  header 
“H"  for  the  cleaned  air,  and 
header  “  J  "  for  the  scavenging 


air,  and  also  for  shaking  the  filter 
tubes  “A.”  The  necessary  suction 
is  produced  by  a  fan  connected  to 
the  duct  “  K."  When  in  opera¬ 
tion,  the  dust  and  air  enter  the  ex¬ 
pansion  chamber  “L"  and  pass 
to  the  hopper  below,  in  which 
heavy  particles  are  precipitated. 
The  fine  air-borne  dust  is  deposited 
on  the  inner  surfaces  of  the  tubes 
“A,”  while  the  cleaned  air  leaves 
through  the  dampers  “  N.”  Scav¬ 
enging  air  is  delivered  to  the  duct 
“  O  ”‘by  a  separate  fan  and  passes 
through  the  filter  tubes  in  the  op¬ 
posite  direction  to  that  taken  by 
the  normal  air  stream.  This  serves 
to  purge  the  tubes  of  accumulated 
dust,  which  is  carried  by  the  scav¬ 
enging  air  into  the  hopper  “  D  ” ; 
this  air  being  diverted  into  the  ex¬ 
pansion  chamber  “  L  ”  wherein  it 
mixes  with  the  main  volume  of  air. 

Recovering  food  powders 

The  tube  filter  type  of  collector 
finds  employment  in  flour  mills, 
particularly  those  producing  self- 
raising  flour.  The  use  of  this  plant 
enables  employees  to  work  at  the 
flour-packing  machines  without 
having  to  use  respirators.  As  the 
hopper  with  its  spiral  conveyor 
protrudes  below  the  floor  level,  the 
collector  can  be  accommodated  in 
a  very  small  space.  In  all  factories 
in  which  food  products  are  handled 
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in  powder  form,  an  efficient  means 
of  separating  the  dust  or  powder 
from  the  air  stream  is  essential  to 
the  manufacturing  process.  In 
some  instances  the  collector  has  to 
handle  products  from  dryers  which 
are  at  a  relatively  high  tempera¬ 
ture.  An  example  of  this  is  coffee 
{Kjwder  which  is  handled  by  the 
collector  direct  from  the  dryer ;  as 
this  product  has  to  be  carefully 
handled  so  as  not  to  damage  it, 
and  as  it  has  a  very  low  specific 
gravity  so  that  it  is  not  easily 
trapjx'd  in  a  cyclone  or  other 
mechanical  collector,  the  tube  filter 
collector  with  its  mechanism  for 
shaking  the  tubes,  is  invariably 
employed. 

The  production  of  milk  powder 
by  the  spray  drying  process  is 
another  example  of  where  an  effi¬ 
cient  collector  is  necessary.  This 
is  one  of  the  instances  in  which  the 
collector  handles  the  whole  of  the 
manufactured  product.  In  this 
process  the  air  carrying  moisture 
evaporated  from  the  liquid  milk, 
which  is  either  skimmed  or  full- 
cream  quality,  is  discharged  to  the 
atmosphere  in  a  cleaned  condition. 
With  such  products  as  milk 
I)owder,  some  parts  of  the  col¬ 
lector  are  constructed  in  stainless 
steel. 

In  the  brewing  industry  some  of 
the  materials  handled  are  in  fine 
powder  form,  malt  products  are 
an  example,  and  it  is  necessary  to 
maintain  a  perfectly  clean  working 
atmosphere  because  the  presence 
of  any  impurity  interferes  with 
the  fermentation  processes.  This 
is  an  example  where  dust  may  be 
collected  not  only  for  its  value, 
but  because  it  would  be  a  nuis¬ 
ance  if  left  to  float  about  in  the 
atmosphere.  Many  breweries  also 
make  use  of  a  special  type  of  air 
filter  which  is  designed  to  collect 
and  destroy  bacteria  spores,  etc.; 
for  this  purpose  the  filter  is 
treated  with  a  special  germicidal 
compound  which  imparts  no  smell 
to  the  filtered  air.  The  type  of 
filter  employed  for  this  work  may 
consist  of  one  or  two  elements,  the 
latter  arrangement  giving  twice 
the  filter  area  and  the  contamin¬ 
ated  air  passes  first  through  the 
front  filter  which  retains  the  bulk 
of  the  bacteria,  etc.,  while  the  rear 


filter  arrests  any  residual  material 
which  passes  the  front  filter.  The 
filter  medium  consists  of  a  number 
of  rings  or  ferrules  coated  with  the 
appropriate  compound.  These 
rings  lie  irregularly  in  the  cell 
space  and  offer  a  very  large  filter 
surface,  about  35  times  the  face 
area  of  the  cell,  while  leaving 
about  80%  free  for  the  passage  of 
air.  The  air  current  passing 
through  the  cell  is  split  up  into  a 
number  of  thin  streams,  owing  to 
the  irregular  position  of  the  rings ; 
thus  the  air  is  deflected  from  the 
straight  path  a  great  number  of 
times  without  resistance  rising  ap¬ 
preciably.  The  disposition  of  the 
rings  provides  a  large  number  of 
pockets  out  of  the  air  stream  in 
which  impurities  are  deposited,  a 
feature  which  gives  the  cell  a  long 
life. 

One  further  method  of  dealing 
with  material  in  dust  form,  and 
which  may  be  applied  when  the 
dust  is  of  no  value,  involves  the 
use  of  a  wet  type  arrester,  in  which 
the  dust  is  recovered  as  a  sludge. 
These  air  washers  employ  a  prin¬ 
ciple  in  which  the  dust-laden  air  is 
brought  into  contact  with  a  num¬ 
ber  of  water  sprays,  and  they  are 
sometimes  used  in  dealing  with  the 
exhausts  from  dryers,  the  air  of 
which  may  contain  valueless  solids 
and  vapours. 


(impressed  PopptTininls 

A  FORMULA  for  compressed  pep¬ 
permints  was  published  in  a  recent 
news  letter  from  Manesty  Ma¬ 
chines  Ltd.  The  ingredients  are: 

1 12  H>.  icing  sugar;  22|  oz.  stearic 
acid  and  84  H.  oz.  alcohol;  22^  oz. 
gelatine  and  112  11.  oz.  water;  28  oz. 
glucose  and  14  11.  oz.  water;  5  11.  oz. 
oil  of  peppermint  and  4J  H.  oz.  water. 

The  stearic  acid,  previously  dis¬ 
solved  in  the  alcohol,  is  mixed 
with  the  icing  sugar.  The  gelatine 
is  dissolved  in  the  112  oz.  of  water 
and  the  glucose  in  14  oz.  of  water. 
These  are  mixed  and  added  to  the 
icing  sugar  mix  to  produce  a 
dough-like  mass  that  is  spread  out 
on  trays  in  a  drying  oven  until 
semi-dry.  It  is  then  screened 
through  a  No.  8  mesh  on  the 
Rotorgran  and  left  to  complete 


drying.  The  granules  should  be 
finished  through  a  20  mesh.  The 
oil  of  peppermint  and  the  4^  oz.  of 
water  are  added  to  these  granules 
and  compressed,  using  a  heavy 
rotary  machine,  such  as  the  D3A 
or  D3RY  model.  This  formula, 
according  to  the  company,  can 
also  be  adapted  for  other  flavours. 
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Widening  Horizons  of  Food  Researeh 

I'he  work  of  the  Pest  Infestation  Laboratory  and  of  the  various  co-operative  research  associa¬ 
tions  is  described  in  this  concluding  part  of  our  summary  of  food  research  taken  from  the 
1953-54  annual  report  of  the  D.S.I.K.,  the  first  part  of  which  appeared  in  the  May  issue. 


Grain  storage 

OST  of  the  work  of  the  Pest  Infestation  Labora¬ 
tory  is  devoted  to  the  study  of  insect  pests  of 
stored  foodstuffs  and  to  their  control.  Since  last  year, 
the  principal  lines  of  research  have  continued  un¬ 
changed,  except  that  certain  investigations  have 
been  completed,  notably  the  work  on  the  infestation 
of  slaughterhouses  by  blowflies  and  the  study  of  the 
interaction  of  wheat  protein  with  methyl  bromide 
fumigant.  The  control  of  the  Cacao  moth  is  being 
investigated  by  practical  study  in  a  London  ware¬ 
house. 

Considerable  interest  was  aroused  last  year  by  the 
report  of  work  on  the  hermetic  storage  of  damp  grain, 
and  details  are  contained  in  the  current  report  of 
laboratory  and  large-scale  experiments.  In  the  lab¬ 
oratory  experiments  with  wheat  of  i()%  moisture  at 
20 °C.  the  grain  was  not  regarded  as  damaged  until 
after  26  weeks.  By  52  weeks,  the  sour-sweet  smell 
that  developed  could  not  be  removed  by  airing  and 
the  flour  no  longer  produced  an  acceptable  loaf. 

The  large-scale  experiment  is  still  in  progress  and 
final  results  are  not  yet  available. 

Bean  weevils 

The  British  canning  industry  could  use  40,000 
tons  annually  of  East  African  beans  if  these  could  be 
shipped  free  of  infestation.  At  present  this  is  not  pos¬ 
sible  because  of  weevils  of  the  family  Bruchida.  In¬ 
vestigations  in  the  laboratory  have  shown  that  the 
admixture  with  each  200  lb.  of  beans  of  6  oz.  of  a 
diatomite  powder  containing  0  05%  of  gamma  ben¬ 
zene  hexachloride  will  ensure  freedom  from  infesta¬ 
tion  if  the  insecticide  is  applied  at  a  sufficiently  early 
stage  after  harvesting. 

Research  associations 

The  work  of  the  various  co-operative  research 
organisations  receiving  grants  from  the  Department 
are  included  in  the  Report.  They  include  the  British 
Baking  Industries  Research  Association,  who  find 
that  the  reduction  in  the  use  of  substitutes  during  the 
year  has  increased  the  basic  research  necessary  be¬ 
cause  of  the  greater  variety  of  products  available. 
The  work  of  the  Association  has  continued  along  the 
lines  reported  last  year.  The  main  research  has  con¬ 
cerned  the  natural  oils  in  flour  and  bread,  the  mech¬ 
anism  of  crumb  softening  action,  flour  and  dough 
testing,  emulsions  in  cakes  and  biscuits,  the  ingredi¬ 
ents  and  manufacture  of  bread,  and  the  study  of  cake 
and  flour  confectionery.  Biscuit  packaging  was  also 
studied. 

The  mixing  of  doughs  or  flour-water  batters  in  air 


or  oxygen  as  possible  alternatives  to  nitrogen  chlor¬ 
ide  and  other  flour  improvers  was  studied  by  the 
Research  Association  of  British  Flour  Millers.  As 
the  oxygen  pressure  is  increased  the  quality  of  the 
bread  improves  in  much  the  same  way  as  when  the 
flour  is  treated  with  nitrogen  trichloride.  Defects 
similar  to  an  overdose  of  chemical  improver  are  pro¬ 
duced  by  pure  oxygen. 

Besides  a  systematic  investigation  of  the  effects  of 
variation  of  temf)erature  of  wheat  passing  to  the  first 
break  rolls,  which  shows  results  of  practical  import¬ 
ance,  the  Association  has  studied  flour  storage  and 
the  biochemistry  of  wheat  and  has  carried  out  ex¬ 
perimental  work  on  the  thorough  cleaning  of  rodent- 
infested  oats. 

The  fuller  application  of  the  results  of  food  re¬ 
search  to  industry  has  been  the  aim  of  the  British 
Food  Manufacturing  Industries  Research  Associa¬ 
tion.  The  research  includes  an  account  of  the  devel¬ 
opment  of  the  “  FIR  A  "  jelly  tester  in  collaboration 
with  a  firm  of  instrument  makers.  Investigations 
were  made  on  cocoa,  chocolate  and  confectionery, 
bakers’  materials,  compound  cooking  fats,  meat, 
fish,  pickles  and  sauces. 

More  work  is  reported  by  the  Fruit  and  Vegetable 
Canning  and  Quick  Freezing  Research  Association. 
This  organisation  has  continued  to  test  new  varieties 
of  fruit  and  vegetables  for  their  suitability  to  canning 
and  freezing,  and  special  efforts  were  made  during 
the  year  to  find  suitable  new  varieties  of  straw¬ 
berries,  because  of  the  sudden  deterioration  of  one  of 
the  principal  varieties  at  present.  Many  other  vari¬ 
eties  of  fruit  were,  of  course,  also  tested.  Chemical 
and  bacteriological  studies  were  made,  the  former 
including  research  into  changes  that  take  place  in 
dried  peas  and  into  the  composition  of  Victoria 
plums.  A  rapid  method  for  the  assessment  of  the 
strength  of  sulphur  dioxide  solutions  in  fruit  pulping 
was  devised  in  collaboration  with  the  British  Food 
Manufacturing  Industries  Research  Association. 
Bacteriological  research  included  work  on  disinfect¬ 
ants  for  vegetables  in  canneries  and  on  heat  penetra¬ 
tion  into  cans. 

A  method  of  obtaining  high  vacua  in  cans  by 
steam  flow  closure  was  thoroughly  tested  using  a 
seaming  machine  operating  at  high  speed.  The  next 
stage  in  the  application  of  this  new  method  of  closure 
to  canned  fruit  will  be  full-scale  tests  in  canneries. 

The  moisture  vapour  resistance  of  biscuits  when 
stored  in  bulk  and  overwrapped  was  tested  by  the 
Printing  and  Allied  Trades  Research  Association. 
The  shelf-life  of  30  half-lb.  packets  of  biscuits  was 
increased  from  ij  to  3  times  when  they  were  bulk 
packed. 
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Left:  Mr.  Heathcoat-Amory  (left),  the  Minister  of  Agriculture  and  Food,  and  Mr.  W.  A.  Nell  (right),  chairman  of  Express 

Dairies,  examining  one  of  the  pasteurisers. 

Right:  The  pasteurising  floor.  On  the  left  are  the  fourteen  3,000  gal.  storage  tanks  and  on  the  right  are  the  pasteurisers. 

Automatic  Milk  Bottling  Plant 


General  view  of  the  filling  room  showing  some  of  the  ten  filling  and  capping  machines. 
Each  machine  handles  90  bottles  per  min. 


The  most  hygienic  and  up-to- 
date  plant  of  its  kind  in  the 
world  "  is  the  claim  made  by  the 
Express  Dairy  Co.  Ltd.,  for  its 
new  bottling  plant  at  Morden, 
which  was  opened  recently  by  the 
Minister  of  Agriculture  and  Food. 
Complete  mechanisation  is  the 
most  outstanding  feature  of  the 
plant,  extending  to  washing,  fill¬ 
ing,  capping  and  crating. 

Milk  arrives  either  by  road  or 
rail.  Rail  tankers  pull  in  at  the 
company’s  private  siding,  which 
can  accommodate  14  rail  tanks. 
After  the  laboratory  tests  the  milk 
is  pumped  into  14  stainless  steel 
tanks  in  the  process  room.  Seven 
APV  Paraflows  are  installed  here, 
three  on  pre-cooling  duties  and 
four  pasteurisation  units.  Each 
pasteurisation  unit  raises  the  tem¬ 
perature  of  the  pre-cooled  milk 
from  40°F.  to  161° F.  Regenera¬ 
tion  is  used  to  achieve  some  85% 
of  the  temperature  rise.  A  duplex- 
type  filter  is  built  into  the  frame 
of  the  machine  so  that  filter  cloths 
may  be  changed  without  inter¬ 
rupting  the  pasteurisation  run. 

Each  unit  has  a  control  panel 
carrying  temperature  controllers 
and  thermographic  recorders.  The 
panels  also  contain  the  centralised 
remote  control  button  and 
switches,  and  the  heated  milk 


holding  tubes.  Attached  to  one 
corner  of  them  are  the  flow  diver¬ 
sion  valves  which  ensure  the  auto¬ 
matic  re-circulation  of  sub-pro¬ 
cessed  milk. 

Empty  bottles  are  unloaded  by 
de-crating  machines  and  automa¬ 
tically  transferred  to  a  conveyer, 
taking  them  via  the  accumulator, 
to  the  washing  machines.  The  dis¬ 
charged  bottles  are  scrutinised  for 
faults  and  travel  to  the  filling 


and  capping  machines,  after 
which  they  are  re-crated  and  sent 
to  the  cold  room  to  await  despatch. 

The  fully  automatic  bottle 
washing  machines,  interconnect¬ 
ing  conveyors,  scrambling  and 
marshalling  tables  and  de-craters 
and  re-craters  were  supplied  by 
Dawson  Bros.  Ltd.,  who  have 
been  responsible  with  the  Express 
Dairy  Co.  Ltd.,  for  the  lay-out  of 
the  whole  bottling  plant. 
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Advances  in  Food  Technology 


CANNED  MEAT 

New  Method  for  Counting 
Anaerobes 

Swelling  of  meat  cans  is  often 
due  to  the  presence  in  the  meat  of 
anaerobic  bacteria  which  have  sur¬ 
vived  the  heating  process.  Early' 
detection  and  quantitative  deter¬ 
mination  of  these  organisms  may' 
therefore  be  of  far-reaching  eco¬ 
nomic  consequence.  A  simple 
counting  method  has  been  de¬ 
veloped  at  the  Bacteriological- 
Histological  Section  of  the  German 
Federal  Institute  for  Meat  Re¬ 
search,  Kulmbach.  Samples  of 
the  material  to  be  tested  are  intro¬ 
duced  into  an  incubation  lay’er 
(liver  broth  with  admixtures  of 
peptone,  Vitam-bact,  agar,  etc.) 
which  is  then  covered  by'  a  sterile 
lay'er  of  the  same  substance  and 
sealed  by  a  third  layer  of  paraffin 
mixture.  After  24  to  48  hr.  of 
incubation  at  37 °C.,  the  anaerobic 
germs  form  clearly'  visible  colon¬ 
ies  which  can  easily  be  counted. 
The  method  can  also  be  used  for 
the  breeding  and  keeping  of  an¬ 
aerobic  cultures  and  investigating 
theirmetabolism. — L.  Leistner,  Die 
Fleischwirtschaft,  1955,  7,  log. 

EGGS 

Properties  of  Egg  ff'hite 
Proteins 

Chemical  fractionation  of  egg 
white  into  its  principal  protein 
constituents  has  shown  the  contri¬ 
bution  of  each  to  the  performance 
of  egg  white  in  the  preparation  of 
angel  cakes.  The  constituents 
found  to  be  important  are  the 
globulins  (including  lysozyme), 
the  ovomucin,  and  the  ovalbumin. 
The  globulin  fraction  is  largely  re¬ 
sponsible  for  good  foaming,  while 
ovomucin  ap[)ears  to  stabilise  the 
foam.  The  structure  of  the  baked 
cake  is  dependent  upon  the  pres¬ 
ence  of  sufficient  heat-denaturable 
protein,  and  this  function  is  served 
primarily  by  the  ovalbumin. 
These  findings  led  to  the  hvpothe- 


sis  that  duck  egg  whites  make 
poor  angel  cakes  because  they  are 
lower  in  globulins  than  hen  egg 
whites.  Addition  of  globulins  to 
duck  egg  w’hite  did  result  in  an 
improved  angel  cake,  compared 
with  cake  made  with  plain  duck 
egg  white. — L.  R.  MacDonnell  et 
al.,  Food  Tech.,  1955,  9  (2)  49-53. 

POULTRY 

Preservation  with  Aureotnycin 

When  micro-organisms  grow¬ 
ing  on  the  surface  of  spoiling 
chicken  were  plated  out  on  nu¬ 
trient  agar  containing  various 
antibiotics,  Aureomvein  chlor- 
tetracvcline  was  the  only'  anti¬ 
biotic  out  of  nine  others  tested 
that  effectively  suppressed  growth 
of  the  organisms.  Aureomycin 
was  readily  absorbed  into  chicken 
breast  muscle  by  briefly  im¬ 
mersing  the  tissue  in  concentra¬ 
tions  of  antibiotic  ranging  from  3 
to  1,000  p.p.m.;  the  amount  of 
Aureomy'cin  absorbed  was  roughly' 
proportional  to  the  concentration 
of  antibiotic  employed.  Increas¬ 
ing  the  time  of  exposure  to  the 
antibiotic  solution  gave  higher 
tissue  concentrations.  More  Aureo¬ 
mycin  w'as  found  in  the  tissue 
when  the  dipping  treatment  was 
carried  out  at  3°  than  at  23°  or 
37°C. 

When  cut-up  poultry'  were 
dipped  for  30  min.  in  dilute  Aureo¬ 
mycin  solutions  (3,  10,  or  30 
p.p.m.),  such  {K)ultry'  remained 
fresh  and  edible  with  a  lowered 
bacterial  count  significantly  longer 
than  untreated  controls.  When 
poultry'  was  immersed  for  2  hr.  in 
a  cooling  tank  containing  10 
p.p.m.  of  Aureomycin  at  a  com¬ 
mercial  processing  plant,  whole 
eviscerated  or  cut-up  chickens 
were  still  in  a  satisfactory  condi¬ 
tion  after  three  weeks’  commer¬ 
cial  storage  (3‘’C.). 

Residual  Aureomycin  present  in 
the  meat  of  jjoultry  dipped  in 
solutions  of  Aureomycin  was 


readily'  destroyed  by  conventional 
cooking  procedures  even  when 
solutions  of  Aureomy'cin  100  times 
higher  than  necessary  for  preser¬ 
vation  were  employ  ed. 

Aureomycin  was  found  to  be 
more  effective  than  either  oxy- 
tetracy'cline  or  Achromy'cin  in  con¬ 
trolling  the  number  of  micro¬ 
organisms  growing  on  the  surface 
of  poultr\'  during  cold  storage. — 
A.  R.  Kbhler,  W.  H.  Miller  and 
H.  P.  Broquist,  Food  Tech., 
1955.  9  (3),  151- 

preservatives 

Chromatographic  Detection 

Standard  testing  methods  have 
been  worked  out  in  Germany  for 
the  paper-chromatographic  detec¬ 
tion  of  such  food  preservatives  as 
benzoic  acid,  dehydroacetic  acid, 
Nipagin  (methyl  or  ethyl  p-hy- 
droxy'-benzoate).  Benzoic  and 
dehydroacetic  acid  in  margarine 
can  be  rapidly  and  reliably  de¬ 
tected  bv  means  of  a  chromato¬ 
graph  of  a  few  drops  of  the  mar¬ 
garine  serum.  Through  compari¬ 
son  with  test  chromatographs,  it  is 
ev'en  possible  to  obtain  a  rough 
quantitative  estimate  of  the  de¬ 
hydroacetic  acid  contents. — Fette, 
Seifen,  Anstrichmittel,  November, 
1954,  56  (ii). 

SAUSAGES 

Phosphate  Additives 

German  experts  differ  in  their 
opinions  on  the  merits  of  phos¬ 
phate  admixtures  to  sausage  stuff¬ 
ing.  According  to  the  experience 
of  the  Chemo-physical  Institute  of 
the  German  Federal  Research  In¬ 
stitute  for  Meat,  Kulmbach,  the 
admixture  of  phosphates  and  simi¬ 
lar  ingredients  of  sausage  stuffing 
has  the  same  effect  as  a  salt  ad¬ 
mixture  at  favourable  pH  value, 
an  effect  which,  given  a  proper 
pH  adjustment,  can  equally  well 
be  obtained  by  the  admixture  of 
common  salt.  The  phosphate  ad¬ 
mixture  does  not  act  as  a  thicken- 
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ing  agent,  but  represents  a  genuine 
improvement  in  the  quality  of  the 
Frankfurter  type  sausages,  especi¬ 
ally  since  the  greatly  varying 
water-binding  power  of  the  meat 
can  be  favourably  influenced  by 
it.  The  qualitative  and  approxi¬ 
mate  quantitative  determination 
of  the  phosphate  admixtures  rep¬ 
resents  no  difficulty,  and  there  is 
no  proof  of  any  harmful  effect  of 
the  admixture, — R.  Grau,  Die 
Fleischwirtschaft,  1955,  7  (i),  15. 

PALM  OIL 

Improved  Extraction  yiethod 

A  French  patent  method,  known 
as  “  Drupex,”  is  being  used  suc¬ 
cessfully  in  Tunisia  to  increase  the 
industrial  efficiency  of  palm  oil 
extraction.  The  method  largely 
consists  in  adding  to  the  pulp, 
during  the  crushing  or  mixing 
stage,  certain  alkaline  products 
(e.g.  trisodium  phosphate  and  so¬ 
dium  carbonate)  which  affect  the 
physico-chemical  equilibrium  and 
thereby  facilitate  the  extraction 
and  drain-off  of  the  oil.  Tests  car¬ 
ried  out  under  the  auspices  of  the 
Laboratory  for  Agricultural  Tech¬ 
nology,  Tunis,  have  confirmed 
that  the  alkalinisation  increases 
the  oil  output.  The  increase  varies 
according  to  the  composition  of 
the  pulp  and  is  of  the  order  of 
ij%.  Moreover,  in  certain  cir¬ 
cumstances,  the  extraction  pro¬ 
cess  is  speeded  up,  with  conse¬ 
quent  economic  advantages.  The 
quality  of  the  oil  is  apparently  un¬ 
affected  by  the  treatment. — P.  M. 
Rousseau,  Oleagineux,  1955,  10, 
183. 

HYGIENE 

Precautions  in  Meat  Factories 

Research  carried  out  under  the 
auspices  of  the  Institute  for  Food 
Hygiene  of  the  Free  University, 
West  Berlin,  has  shown  that  the 
hygienic  conditions  in  slaughter 
houses  and  meat  processing  plants 
are  directly  reflected  in  the  results 
of  bacteriological  tests  for  the  de¬ 
velopment  of  saprophytes.  Micro¬ 
cocci  were  present  in  all  test  speci¬ 
mens.  Bacilli  of  the  Mesentericus 
subtilis  group  were  mainly  found 
in  pig  slaughter  houses,  or  where 
spices  were  processed.  A  high  de¬ 


gree  of  humidity  in  workrooms 
favours  the  spreading  of  Bacteria 
flttorescens.  The  presence  of  bac¬ 
teria  of  the  Coli-Aerogenes  group 
was  always  a  sign  of  particularly 
unfavourable  hygienic  conditions. 
Particularly  strict  attention  to  hy¬ 
giene  must  be  made  in  rooms 
where  meat  is  chopped  into  small 
pieces.  At  such  places,  test 
samples  taken  from  wooden  tools, 
overalls,  or  the  hands  of  the  oper¬ 
ator  showed  a  considerable  bac¬ 
terial  population,  mainly  of  the 
Coli-Aerogenes  and  Proteus  type. 
Wooden  tools  should  therefore 
preferably  be  superseded  by  metal 
tools;  protective  clothing  difficult 
to  clean  should  be  replaced  by 
smooth,  white  rubber  aprons,  and 
washing  and  disinfection  facilities 
for  personnel  should  be  located 
close  to  the  workrooms. — Dr.  F. 
Kelch,  Die  Fleischwirtschaft, 
1955.  7,  67. 

JAM 

Manufacture  without  Boiling 

It  is  possible  to  produce  jam¬ 
like  jellies  from  fruit  products, 
pectin,  sugar  and  organic  acids, 
without  resorting  to  boiling.  This 
alternative  method  of  jam  making 
is  claimed  to  avoid  the  loss  of 
valuable  constituents  caused  by 
boiling  and  the  use  of  preserva¬ 
tives.  It  is  necessary  to  use  either 
freshly  gathered  strawberries  or 
raspberries,  or  frozen  fruits  which, 
after  de-freezing,  taste  as  fresh  as 
if  they  had  just  been  gathered.  If 
the  fruits  are  thoroughly  mixed 
with  carefully  controlled  quanti¬ 
ties  of  sugar  and  pectin,  a  fruit 
jelly  is  quickly  formed  in  the 
presence  of  acid  which  has  a  con¬ 
sistency  similar  to  that  of  jam.  It 
is  only  during  the  subsequent 
storage  that  the  sugar  is  converted 
into  invert  sugar.  Keeping  quali¬ 
ties  are  imparted  by  the  high  sugar 
content  (67%)  of  the  finished  pro¬ 
duct.  Instead  of  the  normal 
liquid  pectin,  dry  pectin  is  used 
which  is  mixed  with  fine  sugar. 
“Cold  jam”  is  of  lighter  weight 
than  boiled  jam  because  it  con¬ 
tains  tiny  air  pockets.  It  looks 
somewhat  dull  but  its  fruit  flavour 
excels  that  of  boiled  jam. — Gor¬ 
dian,  1955  (1929). 


To  the  Editor  .  .  . 

Roman  Numbers 

Dear  Sir, — As  a  careful  reader 
of  your  excellent  magazine,  I  find 
that  most  of  our  staff  are  greatly 
troubled  by  the  Roman  numer¬ 
als  which  mark  the  advertising 
pages.  Very  few  people  can  express 
themselves  in  Roman  numerals 
above  about  ten  and  I  am  sure 
you  will  find  that  many  people 
suffer  considerable  inconvenience 
when  turning  up  references,  etc. 

H.  M.  Newton-Clare. 

p.p.  Bowyers  [Wiltshire  Bacon)  Ltd. 
Trowbridge. 

The  use  of  Roman  numerals 
for  advertisement  pages  is  stand¬ 
ard  throughout  the  Leonard  Hill 
Technical  Group  as,  indeed,  it  is 
throughout  most  of  the  technical 
press.  The  intention,  of  course  is  to 
prevent  confusion  between  adver¬ 
tisement  and  editorial  pages.  How¬ 
ever,  this  renewed  evidence  of  the 
value  readers  place  upon  our  ad¬ 
vertisement  pages  will  certainly  be 
taken  into  consideration  by  us  in 
our  constant  efforts  to  improve 
Food  Manufacture. — Editor. 

Detergent  Sanitiser 

Dear  Sir, — In  the  article  on 
the  ice  cream  industry  on  p.  144 
of  your  April  issue,  the  author 
says :  ‘  ‘  the  next  obvious  develop¬ 
ment,  that  of  combining  an  effi¬ 
cient  detergent  with  an  active 
quaternary  or  other  non-poison- 
ous,  non-corrosive  germicide, 
seems  to  have  reached  the  stage 
where  samples  are  available  to 
the  food  industry  for  test,  and 
where  their  marketing  is  immi¬ 
nent.”  May  we  point  out  that  our 
organisation,  apart  from  being  one 
of  the  first  in  the  field  with  quarter¬ 
nary  ammonium  compounds,  has 
manufactured  a  detergent  sani¬ 
tiser  on  the  lines  mentioned  above 
for  the  last  two  years? 

We  would  like  to  compliment 
Mr.  Humphriss  on  his  excellent 
and  intelligent  appraisal  of 
quaternary  ammonium  com¬ 
pounds  in  the  food  industry. 

H.  P.  Kaufmann, 

Bayer  Products  Ltd. 
Kingston-on-T  hames. 
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New  thermoplastic  tile 

A  new  tile  made  from  |K)lyvinyl 
chloride  resin  and  known  as  Vinylex 
has  been  added  to  the  range  of  Seniastic 
decorative  tiles  produced  by  Semtex. 

It  is  claimed  that  the  tile  has  a  high 
resistance  to  wear  and  tear  and  to  the 
effects  of  oil,  grease,  acidic  materials, 
alkalis  and  alcohol.  It  is  intended  to 
meet  the  demand  for  a  vinyl  ■  asbestos 
type  thermoplastic  tile  of  moderate 
cost.  Patterns  of  the  new’  tile  will  be : 
sand  marble,  Cordova  blue  marble. 
Regent  beige  marble,  platinum  marble, 
mermaid  green  marble.  Regency  cream 
marble  and  Elmwood  marble. 

« 

Heat  pump  **  Fridge-Heater  ” 

A  machine  which  supplies  both  cool 
air  and  hot  water  w'as  presented  pub¬ 
licly  for  the  first  time  at  the  Electrical 
Engineers’  Exhibition  in  London  re¬ 
cently.  The  originators’  aim  was  to  use 
the  well  known — but  little  developed — 
principle  of  the  heat  pump  to  produce 
a  mechanism  which  would  not  only 
collect  and  utilise  naturally-occurring 
waste  heat,  but  would  also  afford 
moderate  refrigeration  in  the  area  in 
which  the  heat  was  collected. 

The  soundness  of  this  proposition — 
an  elaboration  of  the  principle  laid 
down  by  Lord  Kelvin,  the  originator  of 
the  heat  pump,  just  over  a  century 
ago — appears  to  have  been  proved  by 
the  working  model  of  the  “  Fridge- 
Heater,”  which  the  Electrical  Associa¬ 
tion  for  Women  voted  the  best  labour- 
saving  electrical  development  at  the 
exhibition. 

This  was  a  household  model,  time 
not  having  permitted  the  production  of 
the  larger  forms  which  are  likely  to  be 
prtxluced  later  for  food  industries,  but 
its  remarkably  economical  performance 
served  to  indicate  fairly  closely  what 
may  be  expected  of  industrial  equip¬ 
ment. 

The  first  impression  given  by  the 
domestic  heat  pump  is  of  compactness. 
The  whole  mechanism  is  housed  in  a 
white  enamelled  cabinet  some  15  in. 
square  and  3  ft.  high.  From  a  point 
near  the  top  a  stream  of  cold  air — 
which  has  been  cleaned  and  dried  by 
condensation — is  continuously  emitted, 
chilling  anything  in  its  path  and  reduc¬ 
ing  the  temperature  of  a  larder  by 
about  25°  F.  The  chilling  is  most 
marked  at  the  lower  levels  (warm  air 
rises),  so  food  storage  at  graduated 
temperatures  can  be  secured  by  the  use 
of  higher  or  lower  shelves.  By  turning 
a  switch  the  Fridge-Heat  can  be  made 
to  produce  ice,  but  its  efficiency  as  a 


Heat  pump  supplying  both  cool  air  and 
hot  water. 


water  heater  is  diminished  while  this  is 
being  done. 

Installation  is  relatively  simple,  re¬ 
quiring  only  a  5  amp.  electric  |X)wer 
socket  and  three  copper  water  connec¬ 
tions.  One  admits  to  the  heat  pump 
tank  cold  water  from  the  cold  storage 
tank;  the  others  permit  the  circulation 
of  hot  water  from  the  pump  to  the 
building’s  hot  water  cylinder. 

Although,  in  summer  particularly, 
the  refrigerator  function  is  likely  to  be 
the  chief  appeal  of  the  Fridge-Heater, 
much  emphasis  is  given  by  the  manu¬ 
facturers,  Ferranti,  Ltd.,  to  its  effec¬ 
tiveness  as  a  water  heater,  which  is 
said  to  be  sufficient,  in  ordinary  house¬ 
hold  use,  to  render  a  separate  water 
heater  unnecessary.  It  is  claimed  that 
the  saving  in  fuel  costs  alone  will 
rapidly  compensate  for  the  first  cost  of 
the  installation. 

Consumption  of  electricity,  to  oper¬ 
ate  the  heat  pump,  fan,  etc.,  is  only 
250  to  500  watts  per  hr.  (it  varies  ac¬ 
cording  to  the  changes  in  atmospheric 
temperature),  and  the  return  in  hot 
water  (140°  F.)  is  three  times  as  much 
as  would  be  gained  by  using  the 
current  directly  in  a  heater.  The  heat 
output  in  summer  is  rated  at  4,200 
B.Th.U.  per  hr.,  yielding  5  gal.  of  hot 
water,  and  in  winter  2,400  B.Th.U.  (2J 
gal.  per  hr.).  All  this  heat  is  "  free,” 


in  the  sense  that  it  has  been  scavenged 
from  the  air  where  its  presence  is  least 
wanted — in  the  food  store. 

One  very  attractive  characteristic  of 
this  refrigerator-heater  is  that  it  will 
run,  under  thermostatic  control,  with 
no  attention  at  all.  The  only  care 
likely  to  be  required  is  to  draw  off  the 
hot  water  at  reasonable  intervals,  but 
even  this  could  be  avoided,  supposing 
cooling  were  the  main  requirement,  by 
removing  lagging  from  the  hot  water 
cylinder  and  connection  pipes. 

Its  operating  principle  is  briefly  the 
circulation  of  liquid  refrigerant  {Freon) 
through  a  system  of  tubes  under  vary¬ 
ing  pressure  and  temperature  condi¬ 
tions.  Heat  is  taken  from  the  air 
blown  by  a  fan  over  finned  tubes  and 
causes  the  Freon,  at  low  pressure,  to 
evaporate.  The  vapour  continues  to 
circulate  and,  at  a  higher  pressure, 
condenses  again  in  tubes  within  the 
machine’s  water  tank,  giving  up  its 
newly  gained  heat  in  the  process.  This 
cycle  is  continued  indefinitely. 


Reclaiming  sugar  from  scrap 
confectionery 

The  gyratory  turbulence  sifting  and 
straining  machine  made  by  Russell 
Constructions  Ltd.  has  a  large  rec¬ 
tangular  mesh  deck  and  was  originally 
devised  for  high-speed  filtering  of  paper 
mill  effluent.  Since  then  it  has  found 
many  uses  in  the  food  and  allied  in¬ 
dustries.  The  latest  application  is 
reported  from  George  Clark  and  Son 
Ltd.,  who  are  large  producers  of  invert 
sugar  and  who  refine  their  own  raw 
sugars  in  addition  to  reprocessing  and 
reclaiming  sugar  from  scrap  confec¬ 
tionery,  It  is  for  the  latter  job  that 
the  Russell  separator  has  proved  its 
value. 

Re-dissolved  confectionery  scrap  con¬ 
tains  a  wide  assortment  of  incidental 
foreign  matter,  including  sack  and 
paper  fibres  of  all  descriptions,  as  well 
as  traces  of  glue,  cellulose  film,  foil  and 
so  on.  The  syrup  is  brought  to  a  high 
concentration  (about  68®  Brix)  and  a 
1000  gal.  batch  is  strained  through  a 
100  mesh  sieve  on  tht;  separator  in 
about  20  min.  As  the  nominal  size  of 
the  aperture  in  a  100  mesh  sieve  is  only 
0006  in.,  not  much  water  insoluble 
matter  is  left  in  the  syrup  after  a  single 
straining. 

The  separator  is  claimed  to  offer  a 
larger  area  of  mesh  than  the  more  com¬ 
mon  round  sieve  frames  used  in  many 
straining  operations.  For  an  operation 
such  as  the  above,  in  which  relatively 
large  quantities  of  finely  divided  but 
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Confectionery  gas  hotplate 

A  modified  confectionery  gas  hot¬ 
plate  is  being  made  by  William  Brier- 
ley,  Collier  and  Hartley  Ltd.  in  two 
sizes,  the  No.  i  measuring  6  ft.  x  3  ft. 
and  the  No.  2  size  measuring  4  ft.  6  in. 
X  3  ft.  They  are  designed  principally 
for  bonbon  and  satinette  work  but  can 
be  used  for  spinning  purposes.  This 
well-known  appliance  has  recently  had 
its  burners  modified. 

The  ground  steel  top  measures  6  ft. 
oj  in.  by  3  ft.  oj  in.  by  in.  thick 
and  is  supported  2  ft.  7  in.  from  the 
floor  by  six  in.  angle  iron  legs.  These 
legs  are  braced  near  the  bottom  by  a 
continuous  2J  in.  x  J  in.  steel  rail  with 
a  in.  clearance  from  the  floor,  and 
by  a  4  in.  X  J  in.  steel  rail  with  its 
upper  edge  1  in.  from  the  steel  top 
plate. 

The  end  .sections  of  the  top  rail  are 
drilled  to  take  three  longitudinal  J  in. 
B.S.P.  bar  burners  with  their  centres 
3  in.  beneath  the  top  plate  and  12 J  in. 
apart.  The  burners  are  each  drilled 
with  a  single  row  of  in.  dia.  holes 
and  are  each  fitted  with  G.L.C.  injec¬ 
tors  drilled  |  in.  dia.  orifices.  The  gas 
to  each  burner  is  controlled  by  a  J  in. 
fi.xed  fan  union  cock  with  a  90®  niting 
from  a  |  in.  B.S.P.  manifold. 

With  the  primary  air  ports  in  the 
injectors  half  closed,  a  uniform  flame 
cone  height  is  obtained  along  the 
length  of  the  burner.  The  burner  lights 
along  easily  and  is  completely  stable 
even  when  turned  down.  The  ap¬ 
pliance  satisfies  B.S.  717  for  normal 
and  40”  „  heat  input  overload  condi¬ 
tions. 

A  gas  rate  of  81-4  cu.  ft.  (40,200 
B.t.u.)/hr.  maintains  a  mean  hot  plate 
surface  temperature  of  277® F. 

The  above  information  is  given  in 
report  No.  581  /  54  of  the  Industrial  Gas 
Development  Committee  of  the  Gas 
Council  (supplied  by  the  North  Thames 
Gas  Board). 


Confectionery  gas  hotplate 
with  modified  burners. 


bulky  residues  are  to  be 
eliminated,  the  separator 
sieve  frame  is  set  at  an 
angle  to  the  horizontal 
which  gives  hindered 
settling  conditions  at  the 
feed  end  of  the  sieve,  so 
enabling  a  lesser  amplitude 
of  gyratory  motion  to  keep 
the  mesh  completely  free 
of  all  choking.  The  resi¬ 
dues  are  also  continuously 
swept  off  the  surface  of 
the  sieve  by  a  slow  moving 
brush  which  deposits  them 
over  the  end  of  the  sieve 
frame  into  any  convenient 
receptacle  (or  a  conveyor 
system,  in  cases  where  the 
residue  and  not  the  litjuid 
is  the  valuable  portion). 

In  spite  of  the  high  output 
and  the  fine  mesh,  the 
{)ower  taken  by  the  separator  does  not 
e.xceed  0-75  h.p.  and  the  floor  space 
occupied  is  said  to  be  a  very  small  frac¬ 
tion  of  what  would  be  needed  by  any¬ 
thing  but  a  gyratory  turbulence  type 
of  strainer. 

In  the  same  factory  is  a  stand  model 
m.achine,  utilising  the  common  round 
sieve,  which  is  reserved  for  straining 
(through  a  40  mesh  sieve)  the  very 
viscous  caramel  colour  used  in  the 
brewing  and  general  food  manufactur¬ 
ing  industries.  The  viscosity  of  this 
caramel  is  about  1000  centipoises  at  the 
working  temperature,  and  it  contains 
around  80%  of  solids,  yet  the  output 
on  this  job  is  an  8  ton  batch  in  20  min. 
This  is  achieved  with  0  33  h.p.,  on  a  ma¬ 
chine  which  takes  up  about  3  ft.  x  3  ft. 
of  flcxir  space. 


Straining  of  very  viscous  fluids  is  one 
of  the  specialities  of  the  standard  type 
of  gyratory  turbulence  strainer,  and 
there  are  also  more  powerful  multi¬ 
speed  models  which  are  suited  to  even 
more  viscous  fluids  and  pastes,  such  as 
chocolate,  paint,  varnish  and  so  on. 
Many  of  these  will  not  pass  through  a 
40  mesh  hand  sieve  at  all,  yet  they  are 
handled  at  high  outputs  through 
meshes  of  the  order  of  80  to  120  on 
suitable  gyratory  turbulence  machines. 
These  machines  all  use  a  22  in.  dia. 
sieve,  with  or  without  additional  brush 
gear;  the  sieves  are  easily  removed  for 
cleaning  or  for  change  of  mesh  so  that 
it  is  unusual  to  specify  the  more  com¬ 
plex  continuous  residue  discharge  siev’es 
for  any  of  these  operations,  though 
such  special  sieves  are  often  used. 


**  Autopack  ”  vibrator  feed  weigher  for  sweets,  biscuits,  powders,  etc.,  being  demon¬ 
strated  to  delegates  from  Eastern  European  countries  at  a  recent  exhibition  in  London. 
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Inilever  make  record  profits-will  spend 
£33  million  on  new  projects 


Record  turnover  and  profits  are 
reported  by  Unilever  Ltd.  Turnover 
at  437, 429,000  was  ;^i27, 308,000 
more  than  in  1953  and  the  trading 
profit  of  £jo,o()5,ooo  showed  an  increase 
of  ;^8, 511,000.  The  consolidated  net 
profit  was  ;^3i, 854,000  (;{25,79‘),ooo). 
I'he  return  to  private  trade  in  oils  and 
fats  and  the  abolition  of  rationing  was 
largely  responsible  for  this  prosjx'rity. 

During  1954  new  projects  which  will 
la  million  were  approved.  In 
the  focxl  field  these  include  an  oil  mill 
at  Harburg,  Germany  (;^2,538,(kk)),  ex¬ 
tension  of  oil  mill  and  edible  fats  fac¬ 
tory  at  Istanbul  (;^255,{kx)),  extension 
of  the  margarine  plants  at  Brom- 
Ixirough  and  Purileet,  England 
(;^387,(xk)),  extension  of  processing  and 
distribution  ecjuipment  for  frozen 
foods,  England  (£2o(),<xx)),  extension 
of  ice  cream  plant  at  Hamburg 
(;{ii9,o<x)),  extension  of  ice  cream  fac¬ 
tory  in  London  (;^377,ooo),  tea  bagging 
machines  for  U.S.A.  (£265,o<x)),  tea 
packing  plant  at  Suffolk,  Virginia 
(£825,cxx)),  and  deep  sea  trawlers  for 
Germany  (£1  ,oo3,o<x)). 

New,  better  quality  brands  of  mar¬ 
garine  accounted  for  most  of  a  record 
total  of  1,417,000  tons  of  edible  fats 
sold  during  the  year.  This  was  116,000 


Confectioncni  warned  of  cream 
problem 

A  new  problem  for  bakers  ;ind  con¬ 
fectioners  was  discussed  by  Mr.  E.  J. 
Scholes,  councillor  of  the  National  As¬ 
sociation  of  Master  Bakers,  s[x*aking 
at  Reading  recently. 

”  When  the  Food  and  Drugs  Amend¬ 
ment  Act  is  signed,”  he  told  bakers  of 
the  Berkshire  county  association, 
”  one  of  the  things  that  will  worry  you 
most  then  will  be  cream.”  The  na¬ 
tional  association  had  studied  the 
situation  very  clo.sely,  and  his  own 
conclusion  was  that  bakers  would  have 
to  reach  a  quick  decision  either  to  turn 
over  to  dairy  cream  or  to  display  a 
prominent  notice  ”  We  do  not  use 
dairy  cream  in  any  of  our  goods.” 
But  even  that  w’ould  not  entitle  them 
to  sell  a  ”  cream  bun  ”  under  th.at 
name,  or  any  other  confection  in  which 
the  word  ”  cream  ”  was  used. 

There  had  been  discussions  with  the 
makers  of  artificial  creams,  but  no 
satisfactory  solution  to  the  difficulty 
had  been  found.  Manufacturers  had 
proposed  that  a  new  trade  term  should 


tons  more  than  in  1953.  Following  the 
end  of  rationing  in  the  United  King¬ 
dom  and  in  Finland  margarine  and 
cooking  fats  sales  rose  sharply.  Higher 
sales  were  also  reported  in  the  Nether¬ 
lands,  in  Germany  where  a  new  mar¬ 
garine  factory  was  opened  at  the  end 
of  the  year,  and  in  most  other  countries 
including  Canada  and  the  U.S.A.  In 
Turkey  the  demand  for  edible  fats 
doubled  the  1953  tonnage  and  was  still 
unsiitisfied.  Margins  tended  to  improve 
throughout  the  world  e.\cept  in  India 
where  the  fall  in  the  price  of  ground¬ 
nuts  and  groundnut  oil  involved  the 
whole  of  the  edible  fat  processing  in¬ 
dustry  in  losses. 

The  sale  of  foods  other  than  edible 
fats  was  also  higher  than  before.  The 
figures  for  1954  were  £i26,203,cxx)  com¬ 
pared  with  £111,232,000  for  the  pre¬ 
vious  year.  Dried  soup  sales  increased 
in  almost  every  country,  including  the 
U.S..\.  ami  Canada  and  a  large  turn¬ 
over  was  al.so  reported  for  meat  pro¬ 
ducts.  Quick-frozen  forxls  were  also 
profitable,  except  in  Canada,  as  was 
the  sale  of  canned  products  and  fish. 
Tea  sales  progressed  in  the  U.S.A.  but 
were  disapjxiinting  in  Canada.  Ice 
cream  business  was  poor  in  the  United 
Kingdom  because  of  the  bad  summer. 


lx‘  adopted  for  the  artificial  products; 
Delecta  had  Ix'en  suggested.  But  there 
was  a  distinct  danger  if  all  these  con¬ 
fectionery  fillings  went  by  the  same 
name  for  should  there  be  one  isolated 
case  of  foo<l  poisoning  all  confectioners’ 
goods  of  that  kind  would  share  the 
stigma. 

Sir.  Scholes,  whose  own  shop  win¬ 
dows  in  Reading  have  for  several 
months  displayed  a  notice  that  in  all 
products  only  fresh  dairy  cream  was 
us(“d,  gave  his  view  that  the  risk  of 
food  infection  would  lx*  lessened  if 
dairy  cream  were  used.  A  virus  could 
infect  a  ”  whipping  cream  ”  and  pro¬ 
duce  no  appreciable  change  in  flavour 
or  texture.  Any  deterioration  in  dairy 
cream  was  usually  at  once  apparent 
because  of  souring. 


Company  acquisition 

Renold  Chains  Ltd.  announces  that 
it  has  acejuired,  for  cash,  the  whole  of 
the  share  capital  of  The  Anchor  Chain 
Co.  Ltd.,  Oldham. 


Food  Microbiology  symposium 

The  Society  for  Applied  Bacteriology 
will  devote  the  first  two  days  of  its 
summer  conference  and  annual  meet¬ 
ing  to  a  symposium  entitled  ”  Food 
Microbiology  and  Public  Health.” 
Pajx*rs  will  tx*  read  on  synthetic  cream, 
fruits  and  vegetables,  fish,  fresh  and 
processed  meat  and  on  bacteria  causing 
food  poisoning.  The  meeting  will  be 
at  Cambridge  from  July  4-6,  and  will 
be  open  to  non-members  of  the  Scxiety. 


Flavoured  milk — doctors'  doubts 

Fruit  flavoured  milk,  which  is  grow¬ 
ing  in  popularity,  has  caused  the 
British  Medical  As.sociation  some  dis¬ 
quiet.  A  recent  editorial  in  the  British 
Medical  Journal  points  out  that  as  the 
law  stands  flavoured  milk  escapes  the 
provisions  of  the  Act  which  limits  the 
sale  of  milk  ”  in  specified  areas  ”  (The 
Fotxl  and  Drugs  (Milk,  Dairies  and 
Artificial  Cream)  Act  1950)  and  sug¬ 
gests  that  this  is  a  loophole  which 
should  lx*  closed.  However,  the 
B.M.A.  recognises  that  the  milk  in¬ 
dustry  is  itself  aware  of  the  risk  and 
reports  with  approval  that  lx)th  the 
chief  chemist  of  the  Milk  Marketing 
Board  and  the  general  secretary  of 
the  National  Dairymen’s  As.sociation 
strongly  recommend  that  the  milk 
should  be  heat-treated  after  addition 
of  the  syrup  which  carries  the  concen¬ 
trated  flav’ours.  The  special  concern 
of  the ‘B.M.A.  is  that  some  mothers 
may  see  in  these  flavoured  milks,  es- 
px'cially  if  they  have  an  orange  flavour, 
a  convenient  means  of  giving  their 
babies,  at  one  and  the  same  time,  their 
pro|x*r  feeds  of  milk  and  of  vitamin  C. 
Such  notions,  they  warn,  should  lie 
dispelled. 


Food  estimate  higher 

Government  expc'nditure  for  agri¬ 
culture  and  food  during  1955-56  is 
expt'cted  to  amount  to  £385  6  million 
— a  net  increase  of  £51-5  m.  on  the 
figure  for  the  present  financial  year — 
according  to  the  Civil  Estimates  for 
Agriculture  and  Food  published  re¬ 
cently.  Of  the  total  sum  £264,i39,o(K) 
is  required  for  the  Ministry  of  Food, 
which  is  £41-3  m.  more. 

The  Ministry  of  Food  estimate  does 
not  take  account  of  the  changes  in 
prices  due  to  the  recent  review  of  farm 
prices  for  1955.  An  appendix  to  the 
estimate  shows  that  the  total  expendi¬ 
ture  to  be  incurred  in  subsidies  and 
trading  deficits  during  the  coming  year 
will  be  £283-3  m.  The  bread  subsidy 
will  be  £40  7  m. 
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American  poultry  and  fruit  imports 

Arrangements  for  the  import,  under 
licence,  of  fully  cooked  poultry,  either 
canned  or  in  open  pack,  from  the 
United  States,  have  been  announced 
by  the  Board  of  Trade.  The  purchase, 
which  is  to  the  value  of  $250,000  f.a.s., 
is  to  be  made  with  dollars  made  avail¬ 
able  under  the  U.S.  Mutual  Security 
Act. 

As  there  have  been  no  recent  im¬ 
ports  of  poultry  from  the  U.S.,  licences 
are  being  issued  to  traders  on  the  basis 
of  their  imports  during  1954  of  fresh 
and  canned  poultry  from  all  sources. 

Similar  arrangements  have  been 
made  for  the  import  of  fresh  oranges, 
lemons  and  grapefruit  from  America. 
Licences  are  being  granted  on  the  basis 
of  trade  as  shown  in  the  returns  made 
in  1944  to  the  Ministry  of  Food,  but 
applications  will  also  be  considered 
from  others  interested  in  this  trade. 

Arrangements  have  also  been  made 
for  imports  of  canned  apricots,  peaches 
and  pears  from  Canada  and  the  U.S. 


Food  Machinery  Association  report 

Freedom  from  controls  considerably 
improved  the  supply  of  raw  materials 
in  1954,  according  to  the  annual  report 
of  the  Food  Machinery  Ass(K'iation. 
No  serious  supply  difficulties  were  re¬ 
ported  though  at  the  end  of  the  year 
steel  delivery  periods  were  lengthening 
again.  The  asstxriation’s  attitude 
towards  the  duty-free  import  of  ma¬ 
chinery  is  defined :  the  extension  of 
duty-free  facilities  would  harm  the 
legitimate  interests  of  British  manu¬ 
facturers. 

The  association  also  expres.sed  its 
concern  that  the  Milk  Marketing  Board 
was  trying  to  acquire  powers  to  manu¬ 
facture  milk  collection  equipment. 

Although  strong  foreign  comjx  tition 
was  met  with  abroad,  overseas  demand 
for  capital  equipment  was  maintained 
throughout  the  year.  The  value  of 
f(K)d  machinery  exports  increased  in 
1954  to  £11-19  million  but  the  quantity 
of  16,582  tons  was  slightly  less  than 
last  year’s  figure  of  16,867  tons. 

During  the  year  the  association 
helped  a  numlier  of  memliers  with  their 
export  finance  problems.  It  has  also 
worked  for  the  continued  inclusion  in 
bilateral  trade  agreements  of  quotas 
for  food  machinery  where  such  ma¬ 
chinery  is  still  subject  to  import 
licensing  control. 


Analysts*  officers 

Mr.  T.  McLachlan  was  elected  presi¬ 
dent  of  the  Association  of  Public 
Analysts  in  succession  to  Mr.  G.  Taylor 
at  the  annual  general  meeting  held 
recently. 

Other  appointments  were :  Messrs. 
E.  Voelcker  (vice-president),  H.  E. 
Monk  (hon.  treasurer),  D.  D.  Moir 
(hon.  secretary).  F.  A.  Lyne  (assistant 
hon.  secretary),  and  E.  C.  Wood  (hon. 
editor). 


OBITER  DICTA 

%  I  love  opening  things  from 
oysters  upwards.  —  Mr.  Antory, 
Minister  of  Agriculture  and  Food. 

9  The  trouble  with  the  world 
today  is  that  there  are  too  many 
wide  open  spaces  entirely  sur¬ 
rounded  by  teeth. — The  Griffin. 

0  School  issues  of  milk  tablets, 
which  some  children  have  been 
using  as  catapult  ammunition, 
will  end  in  Devon.  —  News 
Chronicle. 

%  Just  as  nobody  under  40  can 
judge  a  good  cigar,  the  real  con¬ 
noisseur  of  wine  and  food  belongs 
to  the  generation  with  memories. 
— The  Scotsman. 

%  At  an  age  when  most  young¬ 
sters  happily  play  with  bean 
shooters,  Joe  Urschel,  with  equal 
enthusiasm,  w’as  learning  about 
precision  bean  snippers.  —  Food 
Packer. 

^  My  great-aunt  has  made  a 
handsome  table  lamp  from  a 
Ixittle  of  Dubonnet.  Her  husband 
would  like  to  know  how  to  re¬ 
verse  the  process.  —  Dubonnet 
advertisement. 

9  Should  a  small  fly  in  a  cream 
cake  upset  a  man  who  had  served 
as  a  soldier  in  fly-infested  North 
Africa?  — Solicitor  in  Gateshead 
magistrates’  court. 

%  The  nutritious  and  succulent 
sausage  should  not  be  so  widely 
condemned.  I  once  wrote  a  poem 
about  the  sausage  and  should 
know  something  about  it.  —  Mr. 
Walter  Elliott. 

%  American  imports  of  whale- 
meat  hiive  risen  from  6o,o(X)  lb. 
in  1952  to  over  2  million  lb.  in 
1954.  Much  is  used  to  feed 
animals,  especially  minks,  which 
grow  richer  pelts  on  a  whalemeat 
diet. — City  Press. 

0  A  food  inspector  held  up  a  tin 
of  sliced  peaches  at  Shaftesbury 
Rural  Council  meeting.  He  said 
that  when  it  was  opened  it  con¬ 
tained  sliced  peaches — and  sliced 
snake. — Evening  Standard. 

9  The  human  stomach  only 
holds  2  quarts  .  .  .  the  processers 
of  various  foods  must  vie  with 
each  other  to  literally  get  a 
bigger  share  of  their  product  in 
that  limited  space,  or  sit  by  and 
hope  that  population  increases 
will  keep  their  plants  running. 
— Speaker  at  meeting  of  the 
American  Dry  Milk  Institute. 


Commonwealth  food  output 

Cereals,  sugar,  meat  and  cheese  are 
being  produced  by  the  Commonwealth 
in  record  quantities  according  to  Com¬ 
monwealth  Agriculture  (H.M.S.O., 
price  2S.  6d.)  published  recently  for 
the  Commonwealth  Economic  Com¬ 
mittee.  Recent  annual  figures  for 
foodstuffs  were  :  wheat  36  million  tons, 
rice  37  million  tons,  oats,  barley  and 
maize  31  million  tons,  sugar  8  million 
tons,  meat  4-6  million  tons  and  cheese 
nearly  6  million  tons. 

Exports  too  reached  new  records.  In 
particular  in  1952,  wheat  from  Canada, 
dairy  produce  from  New  Zealand  and 
in  1951  coffee  from  LTganda  reached 
heights  never  before  attained,  and 
though  they  dropped  in  the  following 
year,  remained  at  very  high  levels.  In 
*953*  from  Ceylon,  South  African, 
Australian  and  Nigerian  fresh  fruit, 
Australian  canned  fruit,  sugar  from 
Australia  and  the  British  West  Indies 
increased  to  record  amounts.  The 
United  Kingdom  is  the  world’s  largest 
importer  of  agricultural  products,  par¬ 
ticularly  of  foodstuffs,  and  the  most 
important  market  for  Commonwealth 
countries,  though  its  relative  impor¬ 
tance  has  declined.  The  Western  Euro¬ 
pean  market  has  become  more  impor¬ 
tant  since  the  war,  particularly  for 
Canadian  grains  and  flour  and  East 
African  coffee. 

An  interesting  feature  of  the  report 
is  that  in  spite  of  the  general  increase 
in  industrialisation,  agriculture  still 
provides  in  each  Commonwealth 
country  a  proportion  of  national  in¬ 
come  about  as  large  and  sometimes 
greater  than  before  the  war. 


Import  licence  modifications 

Modifications  have  been  made  by  the 
Board  of  Trade  in  the  import  licensing 
arrangements  for  cereals  and  cerezd 
products  and  animal  feeding  stuffs. 
They  will  operate  from  July. 

The  main  difference  from  the  exist¬ 
ing  arrangements  is  that  each  group  of 
commodities  will  be  covered  by  one 
licence,  for  imports  from  all  sources. 

The  Open  General  Licence  (Schedule 
II)  has  also  been  amended  so  as  to  in¬ 
clude  all  dried  beans  except  locust 
beans  and  soya  beans.  The  amendment 
is  effective  from  last  month. 

Details  of  these  arrangements  are 
given  in  notices  to  importers  Nos.  722 
and  723  from  the  Import  Licensing 
Branch  of  the  Board.  A  further  notice 
to  importers.  No.  721,  confirms  exist¬ 
ing  arrangements  for  the  import  of 
cottonseed  under  open  individual 
licence  from  any  source. 


St.  Andrew  Bakery  Products  Ltd. 

The  above  is  the  proper  style  of  the 
company  referred  to  in  the  ’’  New 
Companies  ”  feature  on  p.  220  of  our 
May  issue. 
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tOMPVW  PROFITS  A\D  PROSPEtTS 


Sauce  profits  higher 

H  P.  Sauce  is  again  paying  a  total 
(livklfiul  of  25*'o  less  tax  with  an  un- 
chaugeil  final  of  2o'’u.  After  all  charges, 
including  tax,  the  group  net  profit  for 
i()54  amounts  to  £4uS,57i  (£35n.74  0- 

Bonus  dropped 

The  1054  profits  of  William  P.  Hart¬ 
ley,  makers  of  jams,  marmahules,  etc., 
fell  from  £<)5,(xx)  to  .^55,5o<)  after  a  ta.x 
charge  of  £107,500.  T  he  dividend  stays 
at  io'’„  but  last  year’s  5‘’u  bonus  has 
l)een  dropjH-d. 

Crosse  and  Blackwell  profits  fall 

Crosse  and  Blackwell  (Holdings)  re¬ 
port  the  lowest  net  earnings  for  four 
years.  Net  profits  for  1054  dropped 
by  £67,500  to  £466, 7(X)  after  tax  of 
£522,000.  However,  a  dividend  of 
i2j'’o  has  been  made  for  the  third  year 
running. 

* 

Cerebos  pay  5°o  more 

Cerelxis,  manufacturers  of  table  salt, 
Bisto  and  other  prcxiucts  is  raising  its 
final  dividend  from  to  23j‘’„, 

making  a  total  of  30"  „  for  1954, 
against  25%  previously. 

The  group  profit  is  up  to  £63c>,hx) 
aftfr  fax  of  £«97.I70 

(£875,(X)i). 

* 

Bigger  turnover  but  smaller  profits 

Although  more  of  W.  and  A.  Gillx*y’s 
products  were  sold  last  year  than  in 
any  year  since  1939,  stated  Mr.  K.  U. 
(iiUx*y,  the  chairman,  at  the  com¬ 
pany’s  annual  meeting,  rising  costs 
have  cut  profits.  After  tax,  net  prohts 
were  £256,284  (£273.543)-  A  total 
divideiul  of  iP’u  (same)  was  recom¬ 
mended. 

* 

Lime  juice  profits 

L.  Ro.se  and  Co.  Ltd.,  makers  of 
lime  juice,  announce  that  after  provid¬ 
ing  for  taxation,  the  net  profits  for 
1954  rose  from  the  previous  year’s 
figure  of  £47,419  to  £64,102.  A  final 
dividend  of  i7j"o  was  recommended 
on  the  Ordinary  shares,  making  a  total 
distribution  of  22J”;,  for  the  year.  The 
chairman  said  that  the  bad  summer  of 
i()54  had  adversely  affected  sales  and 
that  the  increased  prohts  were  due 
mainly  to  lower  costs  and  higher  pro¬ 
ductivity  as  a  result  of  reorganisation. 

* 

Tea  company’s  loss 

The  Mazawattee  Tea  Co.  incurred  a 
consolidated  trading  loss  of  £30,204  in 
the  18  months  ended  January,  1955, 
compared  with  a  trading  debit  of 
£i8,(X)i  for  the  previous  year.  With 
provision  for  depreciation,  interest, 
etc.,  the  net  loss  of  £71,494  gtx-s  against 


£28,<)47.  The  directors  attribute  the 
loss  partly  to  trading  lo.sses  during  the 
earlier  part  of  the  pt-riod  and  partly  to 
e.xpenditure  incurred  in  developing  the 
new  confectionery  business. 

* 

Batchelors  most  successful  year 

The  most  successful  year  in  the 
history  of  Batchelors’  Peas  Ltd.  was 
reported  by  Lt.-Col.  Maurice  W.  Bat¬ 
chelor,  j.i>.,  who  presided  over  his 
company’s  annual  executive  staff  meet¬ 
ing  and  dinner  in  the  Grand  Hotel, 
Sheffiekl,  recently. 

Emphasising  how  Batchelors  had 
always  tried  to  lx-  first  in  the  held  he 
said  that  after  the  introduction  of  wire¬ 
less  in  the  1920s  they  were  the  first  to 
tie  up  with  this  in  a  jxister  reading: 
‘‘  What  are  the  wireless  waves  saying? 
— eat  Batchelors’  Peas.” 

Later  Col.  Batchelor  presented  prizes 
to  seven  employees,  winners  of  the 
company’s  suggestion  scheme  award. 

Top  award  of  25  guineas  went  to  Mr. 
Frank  Hides,  of  Sheffield,  whose  sug¬ 
gestion  for  an  improvement  to  hopjx-rs 
feeding  the  inspection  Ix-lts  will  lead  to 
a  considerable  saving  of  pt*as. 


ErpcUons  and  Extensions 

Poultry  Packers  (Sussex).  Ltd.,  a 
new  company,  have  opened  their  hrst 
poultry  pnxressing  and  packing  factory 
at  Gordon  Road,  Buxted,  near  Uck- 
field,  Sussex.  Chickens  handled  will 
weigh  Ix-tweeii  3  and  4^  lb.  liveweight. 
It  is  planned  to  extend  the  factory  in 
the  near  future,  and  to  instal  refrigera¬ 
tion  plant. 

* 

Polak  and  Schwarz  (England). 
Ltd.,  are  seeking  permission  to  erect  a 
factory  for  the  manufacture  of  fruit 
es.sences  and  aromatic  chemicals  on  a 
30-acre  site  at  R(X)kwood,  Haverhill, 
Suffolk. 

* 

British  (.aimers.  Ltd..  Mansion 
House,  Widemarsh  Street,  Hereford, 
Herefordshire,  plan  to  erect  a  new 
extension  to  their  factory. 

* 

Eaton  and  (xt..  Ltd.,  bakers  and 
confectioners,  have  purchased  exten¬ 
sive  factory  premises  in  Strand  Road, 
Londonderry,  N.  Ireland,  for  early 
development. 

* 

Plans  have  Ix-en  drawn  up  for  the 
construction  of  a  bakery  at  Gladstone 
Street,  Scarborough,  for  I).  Wray  and 
Sons.  Ltd. 


Perga  ('.artons.  Ltd.,  are  having  their 
factory  extended  on  the  Team  Valley 
Trading  Estate,  Gateshead-on-Tyne. 


Hertfordshire  Ice  and  (2uld  Storage 
(^o..  Ltd.,  plan  to  construct  new-  exten¬ 
sions  to  their  hictory  premises  at  Wat¬ 
ford,  Herts.,  at  an  estimated  expendi¬ 
ture  of  £25,<xx>. 

* 

.Manchester  (Chemical  (x>.,  I.td., 
Giblxm  Street,  Bradford,  Manchester, 
are  planning  to  carry  out  extensions  to 
their  factory  and  to  erect  a  new  food 
products  store. 

« 

North  of  Ireland  .Meat  Exporters. 
Ltd.,  East  Bridge  Street,  Belfast,  plan 
to  convert  a  distillery  at  Comber,  Co. 
Down,  into  an  abattoir. 

* 

Extension  of  their  premises  will  be 
made  shortly  by  The  Far  Famed  (^ake 
Company.  Rifle  Street,  London,  E.14. 

* 

.Mark  Berger,  I.td..  bakers,  are  plan¬ 
ning  to  build  a  new  extension  to  their 
bakery  at  146,  Clarence  Street,  Cheet- 
ham,  Manchester. 

« 

A  new  biscuit  warehouse  is  to  be 
•jrected  on  a  site  at  Belvedere,  Kent, 
for  W.  and  R.  Jacob  and  (^o.  (Liver¬ 
pool),  Ltd.,  biscuit  makers,  Aintree, 
Liver{xx)l,  9. 

« 

T.  Wall  and  Sons.  Ltd.,  ice  cream, 
sausage  and  pork  pie  makers,  Acton, 
London,  W.3,  are  having  an  ice  cream 
depot  constructed  at  Crawley  New 
Town,  Sussex. 

* 

W.  J.  Bnxikes  and  Co.,  Ltd.,  are 

having  extensions  erected  at  their  bis¬ 
cuit  factory  in  Leestones  Road,  Nor- 
thenden,  Xlanchester. 

* 

H.  (L  Smith  (Boxmakers).  Ltd.,  9, 
Gowlett  Road,  London,  S.E.15,  will 
ojx-n  a  new  modern  factory  at  Erith, 
Kent,  in  August. 


Door-to-door  deliveries  to  Ireland 

S|x-edier  deliveries;  much  less  risk  of 
damage  and  no  nee<l  for  packing,  are 
the  three  im|X)rtant  advantages  of  a 
new  d(X)r-to-door  pantechnicon  service 
which  has  now  Ix-en  put  into  operation 
between  London  and  Northern  Ireland. 
For  all  kinds  of  articles  ranging  from 
furniture  to  light  machinery  and  scien¬ 
tific  equipment,  including  almost  every 
category  of  manufactured  gixxls,  it 
offers  virtually  a  daily  service  of 
vehicles  Ix-tween  the  Home  Counties, 
the  North  and  Northern  Ireland. 

Operated  by  three  well-known  firms 
in  the  transport  and  removals  industry, 
this  is  the  first  time  such  a  service  has 
been  instituted  using  articulated  pan¬ 
technicons. 

The  three  ojx-rating  firms  are; 

Evan  Cook’s  Depositories  Ltd.,  Lon¬ 
don,  S.E.15,  James  Brown  and  Sons 
(Belfast)  Ltd.,  Belfast,  and  John 
Slason  (Wavertree)  Ltd.,  Liverpool. 
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\PPOI\T»E\TS  A\»  BbTIRBMEVTS 

Mr.  Martin  Hugon  has  been  ap¬ 
pointed  joint  managing  director  of 
Hugon  and  Co.  Ltd.,  manufacturers  of 
At  ora  beef  suet. 

* 

Mr.  R.  Berelson  has  been  appointed 
by  the  British  Hydrological  Corpora¬ 
tion  Ltd.  as  their  technical  representa¬ 
tive  for  North  London,  Middlesex, 
Hertfordshire  and  Essex. 


Mr.  Charles  H.  Butler  has  been  ap¬ 
pointed  advertising  manager  to  the 
group  of  companies  controlled  by  Mr. 
liartield  Weston.  These  include  Allied 
Bakeries,  Ltd.,  the  Aerated  Bread  Co. 
Ltd.,  the  Weston  Biscuit  Companies, 
Weston’s  Cake  Mix,  and  the  Kyvita 
Co.  Ltd.  Mr.  Butler  was  previously  an 
account  executive  with  Colman,  Pren- 
tis  and  Varley  Ltd.,  advertising  agents. 
* 

V’iscount  Weir  of  Eastwood,  g.c.b., 
is  to  retire  from  his  office  as  director 
and  chairman  of  G.  and  J.  Weir  Ltd. 
The  board  consider  that  his  association 
with  the  company,  extending  over  57 
years,  should  be  recognised,  and  pro- 
jK)se  asking  stockhoUlers  to  approve 
his  appointment  as  the  first  honorary 
president  of  the  Weir  group  of  com¬ 
panies. 

Mr.  John  Spittal,  director  finance 
and  accountancy,  and  Mr.  Archibald 
H.  Laidlaw,  siiles  and  contracts  direc¬ 
tor,  IxAth  with  long  jx'riods  of  service 
with  the  Company,  are  also  to  retire 
at  the  siime  time. 

On  the  retirement  of  Lord  Weir,  the 
directors  propose  to  appoint  the  Hon. 
J.  Kenneth  Weir,  c.b.e.,  the  present 
managing  director,  to  lx?  chairman. 
They  also  propose  that  the  position  of 
managing  director  be  held  jointly  by 
Mr.  Weir  and  Mr.  J.  Russell  Liing. 

The  board  also  announce  the  appoint¬ 
ment  of  the  following  executive  direc¬ 
tors  in  terms  of  the  recently  amended 
Articles  of  Ass(Kiation:  Hon.  J.  Ken¬ 
neth  Weir  (chairman),  Messrs.  J.  Ru.s- 
sell  Lang,  Harold  Hillier  (who  are 
memlxTs  of  the  parent  board),  John 
Davidson,  J.  W.  Atwell,  I.  G.  Craig, 
J.  J.  B  Young,  and  D.  C.  Hagen. 


Mr.  Oliver  S.  Philpot,  42  year-old  ex- 
K..\.F.  torp<“do  Ixmiber  pilot  and  the 
third  man  in  the  famous  ''  Wmxlen 
Horse  ”  escape  from  Stalag  Luft  III, 
has  been  appointed  marketing  director 
of  r.  G.  Tickler  Ltd.,  the  Grimsby 
pre.serves  company.  He  will  occupy 
a  newly  created  position  and  will  bring 
under  one  control  and  be  responsible 
for  the  marketing  of  the  whole  of  the 
company’s  products  throughout  the 
C.K.  and  will  also  be  in  charge  of 
world  export  trade  of  the  company. 

Mr.  J.  M.  Tickler,  managing  direc¬ 
tor,  said  the  appointment  heralded  a 
vigorous  policy  of  development  and 
expansion  for  the  Tickler  company. 


Oder  .Makers  at  Lon^  Ashton 


The  annual  cider  sampling  day  held 
at  Long  Ashton  on  May  5  was  well 
attended  by  cider-makers,  growers  and 
others  interested  in  cider  matters.  The 
visitors  spent  the  morning  tasting  in 
the  Cider  House  and  in  the  afteriuxin 
inspecterl  the  plantations  and  saw  top 
grafting  of  cider  trees  in  progress.  The 
weather  was,  as  usual,  excellent  in 
spite  of  adverse  forecasts. 

The  sampling  session  began  with  a 
series  of  jx*rries  made  from  some  of  the 
oldest  of  the  pt“rry  varieties :  these  had 
maintained  their  vintage  character 
despite  the  poor  summer  of  1054.  Two 
jx*rries  from  Yellow  Huficap  and  Red 
Horse  received  very  favourable  com¬ 
ment. 

The  programme  continued  with  a 
series  of  expi-rimental  ciders  showing 
the  IxMieficial  effect  of  controlling  fer¬ 
mentation  by  the  judicious  use  of 
sulphur  dioxide  to  encourage  a  clean 
yeast  fermentation  and  to  suppress  un- 
tlesirable  ty^x-s  of  lactic  ackl  bacteria. 
These  treatments  were  found  to  give  a 
marked  improvement  in  the  (juality  of 
ciders  made  from  low-acid  fruit  such 
as  Sweet  Alford.  This  part  of  the  pro¬ 


gramme  proved  to  be  of  great  interest 
to  cider-makers,  and  discussion  was 
continued  into  the  afternoon,  when 
chromatograms  of  the  ciders  were  on 
view  in  the  laboratories. 

The  third  section  of  the  programme 
showed  ciders  made  by  different 
methods  from  cull  dessert  fruit.  These 
were  included  in  the  programme  in 
view  of  the  interest  taken  by  growers 
in  the  utilisation  of  lower-grade  dessert 
apples.  Their  increased  use  for  cider¬ 
making  raises  some  controversial  issues 
but  it  is  likely  that  in  the  future 
greater  pressure  will  be  put  upon  the 
cider-maker  to  expand  his  uptake  of 
fruit  of  this  type. 

The  last  part  of  the  programme 
showed  ciders  made  from  single  va¬ 
rieties  and  blended  ciders.  One  cider 
made  from  an  unknown  sort  sent  in  for 
V^intage  Trial  received  favourable  com¬ 
ment  and  was  thought  to  be  worthy  of 
wider  propagation.  Among  the  other 
ciders  the  one  considered  best  con¬ 
tained  a  large  proportion  of  Kingston 
Black;  whether  its  merit  was  decided  by 
taste  or  by  the  long  established  reputa¬ 
tion  of  this  variety  is  open  to  question. 


The  company  controls  Crosbie  Pure 
Focxl  Co.  Ltd.,  makers  of  Nell  Gwyn 
marmalade  and  other  prcxlucts. 

Mr.  Philpot  has  spent  most  of  his 
busine.ss  career  with  the  Unilever  or¬ 
ganisation  on  the  margarine  side.  He 
later  filled  various  senior  appointments 
including  the  chairmanship  of  Trufocxi 
Ltd. 

* 

Well-known  to  all  press  and  overseas 
visitors  to  Bournville  is  Mr.  W.  E. 
Cossons,  who  is  retiring  after  a  long 
and  interesting  career  with  Cadbury’s. 

As  editor  of  the  Bournville  Works 
Magazine  from  1936-1955,  and  man¬ 
ager  of  the  publication  department, 
.Mr.  Cossons  came  into  close  contact 
with  Cadbury  personnel  and  was  chair¬ 
man  of  various  committees  dealing 
with  personnel  administration  and 
welfare  matters.  He  will  continue  his 
activities  as  hon.  press  and  informa¬ 
tion  officer  Birmingham  County  Boy 
Scouts,  and  as  a  member  of  the  newly- 
formed  Midland  Committee  National 
Trust. 

The  new  editor  of  the  Bournville 
Works  Magazine  is  Mr.  T.  Insull. 


Obituary 

Mr.  Frederick  Maurice,  sales  director 
of  Energen  Foods  Co.,  Ltd.,  on 
April  29. 

Mr.  Harry  Dawson,  aged  54,  the 
chairman  of  Harry  Dawson  Advertis¬ 
ing,  on  May  5.  He  was  closely  as¬ 
sociated  with  Spirax-Sarco  Ltd.,  and 
during  the  war  he  was  the  honorary 
editor  of  Fuel  Efficiency  News. 


Mr.  George  Spall  (55),  works  chemist 
and  chief  analyst  of  Oxo  Ltd.  Mr.  Spall 
had  been  associated  with  this  company 
and  its  parent  company,  Liebig’s  E.x- 
tract  of  Meat  Co.,  Ltd.,  since  1918.  He 
was  a  member  of  the  Meat  Extracts 
Sub-Committee  of  the  Society  for 
Analytical  Chemistry. 


Lighting  exhibition 

A  luminous  ceiling,  a  light  fitting 
which  can  replace  standard  ceiling 
panels,  and  conduit  structures  incor¬ 
porating  lighting  and  other  electrical 
fittings  (Invertrunking)  were  shown  at 
an  exhibition  held  by  the  British 
Thomson-Houston  Co.  Ltd.  at  Crown 
House,  Aldwych. 

The  Lumenated  ceiling  consists  of 
rigid  vinyl  sheet  with  specially  devel¬ 
oped  diffusion  qualities,  supported  in  a 
light  steel  framework  and  suspended 
from  the  true  ceiling  over  an  arrange¬ 
ment  of  fluorescent  or  cold  cathc^e 
lamps.  The  plastic  sheet,  which  is  fire- 
resistant  and  can  be  easily  washed,  has 
been  treated  with  anti-st^ic  compound 
to  minimise  dust  collection. 

Mazda  Module  light  fittings  were 
shown  for  the  first  time.  They  consist 
of  a  series  of  recessed  fittings,  primarily 
for  use  in  suspended  ceilings,  which 
have  been  made  in  standard  sizes  used 
by  the  building  industry  for  ceiling 
panels,  etc. 

The  central  feature  of’ the  exhibition 
dealt  with  a  practical  method  of  pro¬ 
viding  artificial  lighting  in  a  shell  con¬ 
crete  roof  without  marring  its  appear¬ 
ance. 

Also  shown  was  the  standard  B.T.H. 
power  pack. 
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Mineral  >\ater  Engineers' 
Association 

The  6oth  annual  general  meeting  of 
the  Mineral  Water  Engineers’  Associa¬ 
tion  was  held  in  Manchester  recently. 
The  retiring  chairman,  Mr.  A.  P.  L. 
Blaxter,  of  Barnett  and  Foster  Ltd., 
was  appointed  president. 

Other  officers  and  executive  commit¬ 
tee  are  as  follows : 

Chainuan:  J.  S.  Clayton  Marshall 
(George  S.  Clayton  Ltd.);  Vice-Chair¬ 
man:  H.  Weston  Howard,  c.b.e.  (Hay¬ 
ward  Tyler  and  Co.  Ltd.);  Hon. 
Treasurer:  Leslie  Clarke,  m.b.e.  (Bratby 
and  Hinchliffe  Ltd.);  C.  Peto  Bennett, 
o.B.E.  (Liquid  Carbonic  Co.  Ltd.); 
K.  W.  A.  Mackett  (British  Miller 
Hydro  Co.  Ltd.);  A.  J.  Meadowcroft 
(W.  Meadowcroft  and  Son  Ltd.);  K.  C. 
Webster  (R.  W.  Webster  and  Co. 
Ltd.). 


Technical  film  show 

The  first  public  showing  of  two 
technical  films  made  by  the  Bellows 
Corporation  of  .\kron,  Ohio,  took  place 
recently  at  the  Engineering  Centre, 
Birmingham.  Both  films  are  devoted 
to  cast*  histories  in  various  industries  of 
the  application  of  pneumatic  and  pneu¬ 
matic-hydraulic  equipment. 

The  films  were  shown  by  Bt'nton  and 
Stone  Ltd.,  of  Aston  Brook  Street, 
Birmingham,  who  are  now  making 
arrangements  to  loan  them  to  any 
interested  firms  and  associations. 


Flavours  on  the  radio 

Mr.  G.  K.  A.  Short,  chief  flavour 
chemist  of  W.  J.  Bush  and  Co.  Ltd., 
recently  took  part  in  a  "  Down  Your 
Way  ”  radio  programme  dealing  with 
the  Hackney  district  in  London. 
Asked  whether  he  had  any  failures  in 
his  work,  Mr.  Short  replied  that  so  far 
it  had  lK*en  impossible  to  make  a  syn¬ 
thetic  tomato  flavour.  Another  prob¬ 
lem  which  remained  unsolved  was  the 
creation  of  an  odour  of  freshly  baked 
bread  for  incorporation  in  papt*r  for 
wrapping  loaves. 


Microbiology  Group  officers 

The  Microbiology  Group  of  the 
Society  of  Chemical  Industry  has 
elected  the  following  officers  for  the 
session  1955-56: 

Chairman,  Prof.  E.  L.  Crossley; 
Vice-Chairman,  Dr.  L.  A.  Allen; 
Hon.  Treasurer,  Dr.  F.  H.  Banfield; 
Hon.  Secretary,  Mr.  D.  H.  F.  Clayson. 


Works  closing 

Howards  of  Ilford,  Ltd.,  will  close 
their  works  from  July  18  to  August  i 
inclusive. 


0VERSL\S 

Canada:  confectionery 

Mr.  Ernest  Schor,  of  3775,  Plamon- 
don  Street,  Montreal  26,  wishes  to 
represent  British  manufacturers  of 
chocolate  boxes  and  assorted  confec¬ 
tionery  items,  who  are  not  already 
represented  in  Canada. 

* 

U.S.A.:  Food  and  refrigeration 
machinery 

Pappas  Refrigeration  Company,  401, 
Louisiana  Street,  Houston,  Texas, 
wish  to  represent  British  suppliers  of : 
Air  conditioning  equipment,  condens¬ 
ing  units,  refrigerated  cases,  and  fixxl 
pnKessing  equipment. 

Interesti*d  suppliers  should  write  to 
Mr.  J.  H.  Pappas,  of  Pappas  Re¬ 
frigeration,  sending  full  details  of  their 
offers,  illustrated  literature  and  quota¬ 
tions  in  U.S.  dollars  c.i.f.  Houston,  at 
the  same  time  sending  a  copy  to  the 
British  Consulate-General,  3101,  Fan¬ 
nin  Street,  Houston  4. 


Canada:  Food  machinery 

Industrial  Packaging  Installations 
Ltd.,  716,  Cambie  Street,  Vancouver, 
B.C.,  have  advised  the  U.K.  Trade 
Commissioner  at  Vancouv’er  that  they 
are  interested  in  representing  British 
manufacturers  of  fixxl  processing 
equipment  of  all  types. 

The  Canadian  firm  are  a  newly 
formed  Jiffiliate  of  Angus  G.  Robertson 
Ltd.,  who  were  established  in  1041  as 
manufacturers’  agents  handling  food 
processing  and  packaging  machinery 
and  equipment  together  with  a  wide 
variety  of  consumer  goods. 

Interested  manufacturers  should 
send  full  details  of  their  offers,  includ¬ 
ing  prices  in  Canadian  dollars,  direct  to 
Industrial  Packaging  Installations  Ltd. 
They  should  also  notify  the  U.K. 
Trade  Commissioner,  Mercantile  Bank 
Building,  540,  Burrard  Street,  Van¬ 
couver.  B.C.,  that  they  have  done  so. 

* 

Australia:  Edible  nuts 

Anthony’s  Supar  Wholesalers,  56, 
Hunter  Street,  Sydney,  wish  to  secure 
U.K.  agencies  for  Brazils  in  shell  and 
kernels,  Barcelona  or  filbert  nuts  in 
shell  and  kernels,  almond  kernels  and 
ground  sweet  almonds,  pt*can  nuts, 
Sorrento  walnuts  and  other  walnuts  in 
shell,  walnut  halves  and  walnut  pieces 
and  crumbs.  The  firm  works  mainly 
on  a  commission  basis,  but  operates  to 
a  small  extent  on  a  purchasing  or  con¬ 
signment  basis.  The  company  is  con¬ 
sidered  to  be  a  suitable  connection  for 
British  firms. 

Interested  exporters  should  send  full 
details  of  their  offers  direct  to  An¬ 
thony’s  Supar  Wholesalers,  at  the 
same  time  notifying  the  U.K.  Trade 
Commissioner,  39-49,  Martin  Place, 
Sydney,  that  they  have  done  so. 


ENQIIRIES 

Germany:  Scotch  whisky 

Gustav  Seeliger  G.m.b.H.,  Hamburg 
6,  Schanzenstrasse  95  97,  would  like 
to  represent,  on  a  commission  or 
wholesale  basis,  a  British  supplier  of 
Scotch  whisky  who  is  not  already 
represented  in  Germany.  They  are 
considered  to  be  a  suitable  connection 
for  United  Kingdom  firms. 

Interested  exporters  should  write 
direct  to  Seeliger,  at  the  same  time 
notifying  the  British  Consulate- 
General,  Hamburg  13. 

* 

U.S. A.:  Speciality  foods 

The  Swiss- American  Importing  Co., 
4354,  Clayton  .Avenue,  St.  Louis,  Mis¬ 
souri,  want  quotations  from  British 
suppliers  of  s{)ecialty  food  products, 
including  preserves,  jellies,  cherries, 
etc. 

Interested  exporters  should  write  by 
air  mail  direct  to  The  Swiss-American 
Importing  Co.,  sending  quotations  in 
U.S.  dollars  c.i.f.  New  York,  with 
samples  and  an  indication  of  the  de¬ 
livery  position,  at  the  same  time  send¬ 
ing  a  copy  to  the  British  Consulate, 
1221,  Locust  Street,  St.  Louis  3, 
Missouri. 

* 

Chile:  Machinery  for  bottling,  bottle¬ 
washing  and  capsuling 

Establecimientos  Nobis  S.A.I.,  Ca- 
silla  1361,  Santiago,  makers  of  soft 
drinks,  are  to  modernise  their  plant. 
They  request  that  Briti.sh  manufac¬ 
turers  of  the  above  machinery  forward 
catalogues,  brochures  and  price  lists 
addressed  to  their  managing  director, 
Senor  Javier  Valdes. 

When  writing  to  this  company  ex¬ 
porters*  should  notify  the  British  Em¬ 
bassy,  Bandera  227,  Santiago. 

« 

Korea:  Flour  machinery 

Machinery  and  equipment  is  required 
for  three  flour  mills  in  Korea,  through 
the  Foreign  Operations  Administra¬ 
tion,  Procurement  for  Korea.  F.O.A. 
is  the  agency  through  which  the  United 
States  Government  gives  economic  and 
technical  assistance  to  under  developed 
countries. 

The  mills  are  the  Chosun  Flour  Mill 
Co.,  Yongdong-Po,  Seoul,  and  the 
Kuck-dong  Flour  Mill  Co.,  114,  Zwa 
Chon-dong,  Pusan,  which  require  all 
items  of  flour  machinery,  and  the  Tae- 
han  Flour  Mill  Co.,  of  Inchon,  which 
requires  pneumatic  conveying  plant, 
bleaching  machines  and  miscellaneous 
items. 

Further  information  on  the  items  re¬ 
quired  may  be  obtained  from  the 
Board  of  Trade  Export  Services 
Branch,  Lacon  House,  Theobalds 
Road,  London,  W.C.i,  quoting  refer¬ 
ences  E.S.B.  9537-9539/55*  The  con¬ 
tracting  period  ends  October  31. 
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Canned  fresh  milk  by  resonance 
radiation 

Fresh  milk  may  be  canned  by  using 
mercury-in-gas  resonance  radiation, 
according  to  H.  E.  Gunning,  associate 
professor  of  chemistry  at  Illinois  Insti¬ 
tute  of  Technology.  He  reported  that 
in  recent  experiments  approximately 
3,000  million  bacteria  per  c.c.  of  milk 
were  destroyed  using  this  technique. 
Professor  Gunning  said  that  flavour 
side  effects  arc  encountered  when  milk 
is  irradiated  with  either  ultraviolet 
light  or  radiations  from  nuclear  re¬ 
actors  or  X-ray  and  cathtxle  ray 
machines.  By  using  the  simpler 
system  of  resonance  radiation,  the 
basic  causes  of  off-flavour  in  milk  may 
lx‘  discovered  and  applied  to  the  high- 
energy  sources  such  as  nuclear  fission. 


Sugar  mills  for  Burma 

Two  new  sugar  mills  are  to  be  built 
in  Burma.  Contracts  have  been 
awarded  to  a  Japanese  consortium  and 
the  mills  will  lx*  opt*rated  by  the  Bur¬ 
mese  Government  Industrial  Develop¬ 
ment  Corporation. 

A  double  carbonation  process  factory 
will  be  established  at  Pyinmana  with  a 
capacity  of  150  long  tons  of  sugar  a 
day.  The  second  mill  will  lx*  at  S^imt 
and  will  have  a  capacity  of  100  tons 
of  sugar  a  day.  Japanese  interests  will 
provide  skilled  labour  under  the  super¬ 
vision  of  a  Netherlands  firm  which  will 
supply  equipment  for  the  factory. 

The  Zeyawaddy  factory,  now  pro¬ 
ducing  2i,cKK)  long  tons  annually,  is  to 
lx*  expanded  and  these  three  mills  are 
expected  to  give  Burma  an  annual 
capacity  of  65,ocx)  tons — almost  double 
current  consumption  of  refined  sugar. 


Dutch  to  make  synthetic  sweetener 

The  new  synthetic  sweetener,  sodium 
cyclamate  (sodium  cyclohexyl  sulpha- 
mate),  is  to  be  made  by  N.V.  “  Che- 
faro  ”  Maatschappij  chemical  works  at 
Rotterdam.  This  product  is  said  to 
have  a  purer  taste  than  saccharin  and 
to  leave  no  bitter  after  taste.  It  is  also 
heat-stable  so  that  it  can  be  cooked 
with  foodstuffs.  On  the  other  hand 
sodium  cyclamate  is  less  sweet  than 
.saccharin,  and  costs  more. 

Sodium  cyclamate  gives  a  slightly 
bitter  taste  only  at  very  high  con¬ 
centrations  of  about  1%.  Dissolving 
readily  in  water,  it  is  practically  in¬ 
soluble  in  alcohol,  ether,  benzene  and 
chloroform. 

Apart  from  saccharin,  sodium  cycla¬ 
mate  is  the  only  sweetening  agent 
permitted  for  consumption  in  the 
United  States. 


Mr.  J.  Arthur  Reavell  (left)  being  greeted 
by  the  Principal  of  Witwatersrand  Uni* 
versity. 

J.  A.  Reavell  honoured  in  S.  Africa 

A  new  chemical  engineering  labora¬ 
tory  was  recently  opened  at  Witwaters¬ 
rand  University,  Johannesburg.  The 
laboratory  has  been  called  “  The 
J.  Arthur  Reavell  Laboratory  for 
chemical  engineering  ”  after  the  chair¬ 
man  of  the  Kestner  Evaporator  and 
Engineeering  Co.  Ltd.  A  number  of 
South  African  companies  provided 
equipment  for  the  University,  among 
them  Kestners  (South  Africa)  (Pty.) 
Ltd.,  who  presented  a  stainless  steel 
climbing  film  evaporator  and  a  stain¬ 
less  steel  spray  drying  plant  complete 
w'ith  fans,  air  filter  and  heater. 

Mr.  Reavell  travelled  to  Johannes¬ 
burg  to  perform  the  official  opening 
ceremony.  _ 

Training  Israeli  food  technologists 

Students  of  food  technology  no  longer 
need  to  go  abroad  for  training.  A  De¬ 
partment  of  Food  Technology  has  been 
opened  at  the  Israeli  Institute  of  Tech¬ 
nology  in  Haifa,  with  Prof.  Joseph 
Braverman  as  its  head.  Bio-chemistry 
was  not  previously  taught  in  the 
country.  The  subject  at  the  Institute 
is  called  bio-technology,  and  the  course 
starts  with  two  years  in  chemical  tech¬ 
nology,  followed  by  specialisation  in 
chemical  engineering,  food  technology, 
quality  testing  of  food,  etc.  It  is  esti¬ 
mated  that  about  100  qualified  tech¬ 
nologists  are  now  employed  in  Israel 
food  industries.  The  new  department 
aims  to  graduate  about  ten  food 
chemists  annually. 


J. ARTHUR  REAVELL 
LABORATORY 

FOR 

CHFMICAL  ENGINEER^ 


More  sugar  for  Italy 

Italy’s  sugar  production  in  1955  is 
exp«>cted  to  be  about  5"o  higher  than 
that  of  1954,  according  to  calculations 
based  on  the  demand  for  seed.  It  is 
still  tcx)  early  to  form  an  accurate  esti¬ 
mate  of  the  area  which  will  be  planted, 
but  it  will  be  larger  than  last  year. 


Can  sealing  compounds 

Dewey  and  Almy  Chemical  Co.  plans 
to  open  a  new  plant  in  Sao  Paulo, 
Brazil.  The  Brazilian  subsidiary,  called 
Produtos  Quimicos  Darex,  Ltd.,  will 
initially  manufacture  sealing  com¬ 
pounds  for  the  can  and  container 
industries  of  Brazil. 


Hungary  mechanises  pig  skinning 

A  machine  for  skinning  pigs  is  being 
developed  in  Hungary,  reports  the 
newspaper  Esti  Budapest. 

Skinning  has  so  far  been  done  by 
hand,  the  average  time  taken  by  a 
skilled  workman  l^ing  5J  min. 

The  machine,  contrived  by  Ignac 
Havanzsak,  technician  at  the  Budapest 
abattoir,  is  said  to  do  the  job  in  3  min., 
with  less  loss  of  fat.  After  modification 
mass  producton  of  the  machine  will  be 
undertaken. 


Irish  food  hygiene  plan  makes 
progress 

Registration  of  food  premises  in  the 
Republic  of  Ireland  under  the  Food 
Hygiene  Regulations  (1950)  Act  has 
now  been  almost  completed.  The  regis¬ 
tration  falls  into  two  categories.  The 
first  includes  hotels  and  restaurants, 
and  the  premises  of  fishmongers  or 
poulterers.  The  second  is  more  com¬ 
prehensive  and  embraces  premises 
where  food,  including  ice  cream,  is 
made,  prepared  or  stored,  butchers  and 
pork  butchers. 

Visits  by  inspectors  to  public  houses 
and  other  places  where  commodities 
for  human  consumption  may  be  pre¬ 
pared  or  offered  will  also  be  made. 
These  have  not  yet  been  made  subject 
to  compulsory  registration,  but  may 
be  in  the  future,  as  other  stages  of  the 
regulations  are  enacted. 

Satisfactory  co-operation  was  re¬ 
ported  between  traders  and  the  regis¬ 
tration  authorities.  In  some  cases 
difficulty  arose  where  proprietors  con¬ 
sidered  reconstructional  work  to  bring 
premises  into  conformity  with  the 
regulations  was  not  worth  while.  Only 
a  few  people  went  out  of  business. 
These  are  entitled  to  restart  the  same 
trade  in  other  more  suitable  premises. 
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Aid  for  coffee  growers 

The  Colombian  coffee  industry  is  re¬ 
ceiving  government  aid  from  a  numlx-r 
of  regulations  which  include  the  re¬ 
vision  of  the  system  of  stamp  taxes  so 
that  tax  pr(Keeds  will  lx*  turned  over 
to  the  National  Coffee  Fund.  Another 
regulation  increases  the  conversion  rate 
for  coffee  exports  from  2  38  |x  'Os  to 
the  dollar  to  2-50  {x^sos. 

Besides  thesi*  measures,  a  minimum 
price  of  a  little  under  4s.  per  lb.  is  to 
Ix'  paid  for  coffee,  Ixjth  for  domestic 
consumption  and  for  export. 

In  langanyika  the  export  ta.x  on 
coffee  has  been  abolished. 


Academy  of  Gastronomy 

On  the  occasion  of  the  200th  anni¬ 
versary  of  the  most  famous  gastronome, 
Brillat-Savarin,  it  has  lx*en  (Uxided  to 
create  a  Brillat-Savarin  Academy  of 
Gastronomy.  It  will  lx*  limited  to  200 
members,  of  whom  50  will  be  chosen 
from  the  French  Academy  of  letters 
and  other  academies  of  science  and  art. 
Eighty  pt*r  cent,  of  the  memlx'rs  will 
lx*  French  and  2o‘*o  foreigners  distin¬ 
guished  by  their  knowledge  and  appre¬ 
ciation  of  French  cuisine.  The  aim  of 
the  new  academy  is  “  the  development 
and  fx*rfecting  of  gastronomy  in  France 
and  abroad.” 


International  refrigeration  association 

It  is  rejKirted  from  France  that  an 
international  Ixxly  has  lx*en  formed 
among  ct)ld  storage  interests.  This 
group,  named  ”  Association  Inter¬ 
nationale  des  Exploitants  d’Entrejjots 
Frigorifiques  Publics,”  has  among  its 
aims  a  code  of  practice  for  the  storage 
of  perishable  foods,  and  the  furtherance 
of  metluxls  of  facilitating  the  move¬ 
ments  of  refrigerated  foodstuffs  to  and 
from  various  countries.  I’p  to  now, 
Switzerland,  Holland,  Germany,  Italy, 
Monx'co,  Sw(*den,  France  and  Egypt 
are  the  signatories,  and  it  is  underst(K)d 
that  the  memlx*rship  of  Great  Britain 
is  being  sought  and  would  lx*  welcomed. 


Fish  canning  progress  in  Israel 

The  revived  Israeli  fish-canning  in¬ 
dustry  now  has  four  factories  engaged 
chiefly  in  packing  ”  sardines  ”  in  oil, 
in  rectangular  printed  tins  with  rolled- 
on  lids.  The  fish  come  from  Ixith  the 
eastern  .Mediterranean  and  the  Sea  of 
Galih“e.  .\nother  product  is  smoked 
sprats  packed  in  oil  in  round  drawn  tins 
with  rolled-on  lids  and  lalx*ls  pasted  on 
the  .side.  They  are  protected  from 
heavy  comp(*tition  by  a  recently  in¬ 
creased  customs  duty  on  imported  (and 
often  superior)  sardine  packs.  The 
Primason  company  of  Nathanya  are 
the  oldest  fish  canners.  They  lx*gan 
canning  sjirdines  twenty  years  ago,  and 
shortly  before  the  war  pnxluced  pickled 
and  marinated  fish.  Twenty  plants 


owned  by  small  family  concerns  are 
today  pnxlucing  pickled  and  marinated 
fish,  using  chiefly  im|X)rted  herrings, 
flounders,  etc.  The  total  output  of  all 
these  companies  is  only  alx)ut  350 
tons/yr.,  and  they  employ  only  4(X) 
workers,  on  a  seasonal  basis. 

Attempts  to  produce  fish-meal  from 
local  pnxlucts  have  not  so  far  suc¬ 
ceeded,  but  they  are  expected  to  lx* 
more  successful  when  fishing  the  high 
seas  with  the  new  trawlers  obtained 
under  German  reparations  intnxluces 
filleting  in  the  country.  The  st*cond 
such  vessel,  the  75  ton  ”  Dror,”  re¬ 
cently  arrived.  During  1953-54  the 
country’s  total  fish  catch  increa.sed 
slightly  to  8,(xx)  tons — 5,200  tons  from 
the  carp-ponds,  (>00  tons  from  lake  fish¬ 
ing  (chiefly  on  Galilee),  470  tons  from 
river  fishing,  1,350  tons  from  coastal 
fishing  and  685  tons  from  fishing  the 
high  seas. 

Fruit  and  vegetable  prices 
by  teleprinter 

Six  Euro{x*an  countries  are  now  daily 
exchanging  market  news  on  fruit  and 
vegetables  by  means  of  a  teleprinter 
link  organised  by  the  O.E.E.C.  The 
countries  are  Belgium,  P'rance,  Ger¬ 
many,  Italy,  the  Netherlands  and 
Switzerland.  It  is  hoped  that  the  news 
service  will  assist  in  the  orderly  mar¬ 
keting  of  fresh  fruit  and  vegetables  and 
so  avoid  uneconomical  practices  and 
wastage. 


Sunlight  and  food  production 

Papers  on  the  fx*tter  use  of  sunlight 
to  increase  food  supplies  will  be  read 
at  a  world  symposium  <in  applied  solar 
energy  to  be  held  at  Plux*nix,  Arizona, 
in  Novemlx*r,  under  the  sponsorship  of 
the  Association  for  Applied  St)lar 
Energy,  the  Stanford  Research  Insti¬ 
tute  and  the  I’niversity  of  Arizona. 
Among  the  papt*rs  to  be  prest*nted  are ; 

”  Chlorella  for  fixxl,”  Dr.  Hiroshi 
Tamiya;  ”  Chlorella  for  animal  fcxid,” 
Dr.  J.  Meyers;  ”  I'ocxl  and  fuel  from 
solar  energy,”  Dr.  F.  A.  Brcxiks; 
”  Engineering  for  algae  culture,”  Dr. 
A.  \V.  Fisher  and  A.  D.  Little;  and 
”  Solar  energy  utilisation  by  higher 
plants,”  Dr.  Paul  C.  Mangelsdorf. 


Indian  food  output  rises 

India  saved  Rs  3<)o  million  of  foreign 
exchange  on  focxl  in  1954  as  compared 
with  the  previous  year,  according  to 
the  refxirt  of  the  Union  .Ministry  of 
F(K)d  and  Agriculture  for  1954.  Agri¬ 
cultural  pnxluction  showed  a  i3-5“o 
increase  in  1953-54  ovtr  that  of 
I949-5«- 

Higher  output  was  reported  for 
cereals  and  oilseeds.  At  the  end  of  the 
year  st<Kks  of  foodgrain  rest*rves 
amounted  to  i-6  million  tons,  mainly 
consisting  of  rice. 


mmis  RECHIVHI) 

■;^Bt*rtrams  Ltd.,  of  Edinburgh,  have 
published  a  short  history  of  the  com¬ 
pany  to  commemorate  almost  135  years 
of  service  to  the  paper  making  in¬ 
dustry.  Written  by  A.  B.  MacL^iren, 
the  Ixx)klet  covers  the  development  of 
the  firm  from  the  days  when  William 
and  George  Bt*rtram  studied  under 
John  Hall  and  Bryan  Donkin  at  Dart- 
ford  to  the  present  day  when,  accord¬ 
ing  to  the  Ixxjk,  ”  Bertrams  machines 
are  at  work  in  every  country  where 
papt*r  is  made.” 

Profusely  illustrated  with  photo¬ 
graphs  and  drawings,  the  Ixxjklet  is 
brought  up  to  date  with  pictures  and 
descriptions  of  the  pre.sent  staff  and  of 
the  buildings  and  machinery.  An  in¬ 
teresting  appendix  is  William  Ber¬ 
tram’s  report  to  the  board  in  i8<)o  de¬ 
scribing  his  patents  for  drying  papt*r 
with  air  instead  of  by  steam  heat  so 
that  it  ”  might  more  closely  resemble 
hand-made  paper.” 

* 

l/^Inchnled  in  the  technical  publications 
issued  (free  of  charge)  by  Spirax-Sarco 
Ltd.,  of  Cheltenham,  is  a  series  of  In¬ 
formation  Sheets. 

The  latest.  Information  Sheet  No. 
14,  is  on  the  subject  of  ”  The  Boiler- 
Feed  Tank.”  More  than  a  dozen  prac¬ 
tical  points,  most  of  them  illu.strated, 
are  dealt  with  and  should  offer  y.seful 
guidance  to  many  readers  in  improving 
feed  tank  installations.  Recommenda¬ 
tions  are  made  on  feed  tank  capacity, 
on  tank  heights  to  facilitate  pumping, 
on  fi*(*d  pump  exhaust  recovery,  on 
avoiding  undue  back  pressure  on  the 
condensate  return  system  due  to  the 
lift  to  a  high-level  tank,  on  the  proper 
conservation  and  u.se  of  flash  steam, 
on  mal«*-up  w'ater  arrangements,  on 
lagging  feed  tanks,  and  on  other 
aspects. 

« 

^The  British  Institute  of  Management 
has  published  ”  The  Recruitment  and 
Training  of  Men  Intended  for  Manage¬ 
ment  Positions,”  a  report  of  a  study 
group  composed  mainly  of  st*nior  man¬ 
agers  from  nine  leading  concerns  in  a 
variety  of  industries  on  the  recruitment 
and  handling  of  management  trainees. 
The  report  contains  chapters  on  sources 
of  recruitment,  wastage  among  train¬ 
ees,  the  budget  of  trainee  requirements, 
methods  of  selection,  induction  and 
follow-up.  Training  arrangements  are 
dealt  with  in  some  detail  and  financial 
arrangements  including  levels  of  re¬ 
muneration  are  reported.  Among  the 
ap{x*ndices  is  an  estimate  of  the  move¬ 
ment  of  university  graduates  into  the 
working  population  and  a  detailed 
description  of  the  selection  prcxredures 
of  three  companies.  Another  appendix 
summarises  the  advantages  and  dis¬ 
advantages  of  the  ust*  of  the  personal 
assistant  role  in  training.  The  report 
costs  5s. 
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Food  Packaging 


Self-adhesive  strapping  tape 

Following  the  success  of  Rippatape 
self-adhesive  cotton  tear  tapes  for  car¬ 
tons  and  containers,  which  are  gene¬ 
rally  manufacture:!  in  J  in.  and  |  in. 
widths,  Paynes  of  Nottingham  have 
now  marketed  a  range  of  Rippatape 
industrial  strapping  tapes  in  widths 
from  J  in.  up  to  i  in.  They  are  claimed 
to  have  a  breaking  strength  of  <)o/ioo 
lb.  per  I  in.  width.  The  strength  of 
this  new  tape  is  a  direct  result  of  a  new 
principle  in  adhesive  tape  construction. 
The  high  quality  cotton  yam  from 
which  the  tape  is  made  is  reinforced 
along  its  entire  length.  These  reinforced 
yarns  give  extra  strength  and  make  the 
tape  suitable  for  heavy  duty  packaging, 
bundling,  reinforcement,  palletising, 
holding,  etc. 

The  tape  is  available  in  standard  and 
waterproof  qualities,  and  is  manufac¬ 
tured  in  widths  f  in.,  J  in.,  f  in.,  |  in. 
and  I  in.  maximum.  It  is  available 
white  and  coloured  and  can  be  printed 
in  one,  two  and  four  colours.  It  is, 
therefore,  suitable  for  identification 
when  bundling  or  strapping  products. 

The  tape  has  a  special  thick  adhesive 
spread  so  that  it  will  readily  adhere  to 
rough  planed  wood  for  palletising,  cor¬ 
rugated  or  fibreboard  cartons,  metal, 
glass,  etc.  The  present  make-up  con¬ 
sists  of  36  yard  coils,  standardised  on 
3  in.  centres,  and  it  can  also  be  supplied 
in  50  yard  and  72  yard  coils. 


Fibreboard  display  stands 

The  Thompson  and  Norris  Manufac¬ 
turing  Co.  Ltd.,  in  collaboration  with 
Leon  Goodman  Displays,  Ltd.,  have 
developed  a  new  range  of  merchandis¬ 
ing  units  made  from  corrugated  fibre- 
board.  Designing  was  carried  out 
jointly  in  order  to  obtain  the  advantage 
of  each  company’s  experience  in  their 
respective  fields  of  manufacture  and 
merchandising.  The  units,  which  carry 
striking  colour  printing,  are  normally 
designed  as  floor  stands,  thus  providing 
extra  counters  exclusive  to  a  manufac¬ 
turer’s  products,  and  offering  self- 
st'rvice  facilities  if  required. 

Merchandising  units  are  designed  to 
suit  the  size,  weight  and  nature  of  the 
products,  and  the  type  of  shop  in 
which  they  will  be  used.  Island  dis¬ 
plays  for  the  centre  of  a  floor  space, 
and  shelf  units  for  placing  against  walls, 
are  the  most  usual  types.  Smaller 
versions  of  these  units  are  ideal  for 
window  display  and  as  counter  dis¬ 
pensers. 

Special  coloured  and  "  linen-grain  ” 
finish  corrugated  fibreboard  is  used  in 


Gift-tins  for  biscuits  become  increasingly 
attractive.  A  good  example  is  this  Peek 
Frean  drum  designed  by  Richard  Lons- 
dale-Hands  Associates.  With  its  authen¬ 
tic  display  of  a  mediseval  tournament  set 
off  by  the  brilliant  colours  and  forms  of 
heraldry,  this  design  represents  a  happy 
application  of  traditional  motifs  to  com¬ 
mercial  requirements. 


Fresh  fruit  and  vegetables  pre-packed  in 
“  Diothene  ”  on  display  at  the  Ideal  Home 
Exhibition. 


the  construction  of  the  units.  .Attrac¬ 
tive  multi-colour  printing  by  a  com¬ 
bination  of  rubber  stereo  by  Thompson 
and  Norris  and  silk  screen  methotls  by 
Leon  Gocxlman  links  up  with  package 
design  and  press  advertising,  and  is 
seen  at  the  point  of  sale  where  its  im¬ 
pact  is  most  likely  to  be  turned  into  a 
sale. 

The  units  combine  strength  with 
light  weight,  and  fold  flat  for  easy 
storage  and  despatch.  A  representative 
can  carry  a  supply  in  his  car,  and  can 
have  an  assembled  display  stand,  com¬ 
plete  with  products,  placed  in  a  com¬ 
manding  position  within  a  few  minutes 
of  calling  on  a  retailer.  The  units  open 
up  to  prefabricated  shapes,  iind  no 
extra  materials  or  equipment  are 
needed  to  assemble  them. 

The  low  cost  of  these  units  enables 
them  to  be  regarded  as  expendable. 
Displays,  therefore,  can  be  replaced  by 
fresh  units  as  required,  enabling  con¬ 
tinued  interest  to  be  maintained  by 
variation  in  the  design  or  printing  of 
the  stands. 

Leon  Goodman  Displays,  Ltd.,  Lon¬ 
don,  W.i,  have  been  appointed  sole 
selling  agents,  and  enquiries  should  be 
addressed  to  them. 


Pre-packed  vegetables  ready 
for  the  pot 

Fresh  fruit  and  vegetables  packed  in 
Diothene  were  exhibited  at  the  Ideal 
Home  Exhibition  on  the  stand  of 
Family  Doctor,  a  magazine  published 
by  the  B.M.A.  The  fruit  and  vegetable 
packs  were  supplied  daily  by  C.  H. 
House  and  Sons  Ltd.  Mushrooms, 
tomatoes,  potatoes,  oranges  and  let¬ 
tuces  were  among  many  interesting 
items.  The  ”  Stew  Pack,”  however, 
was  perhaps  the  most  outstanding. 
This  contained  a  mixture  of  chopped 
onion,  carrot  and  turnip  which  could 
be  emptied  straight  from  the  bag  into 
a  cooking  vessel. 


Vinyl  adhesive  tape 

Vinyl  tape,  acid-resistant  and  fully 
waterproof,  was  exhibited  at  the  Fac¬ 
tory  Equipment  Exhibition  at  Earl’s 
Court  by  John  Gosheron  and  Co.  Ltd. 
Intended  for  waterproofing  labels  and 
sealing  against  damp,  Transovil  is 
based  on  polyvinyl  chloride  with  a 
rubber-resin  self-adhesive  mass.  It  is 
highly  resistant  to  normal  acids  and 
alkalis  and  to  some  solvents.  It  con¬ 
forms  to  Government  and  export 
specifications. 

The  company  also  exhibited  the 
Transotaper  ”  Major,”  a  new  dispenser. 
This  machine  has  a  straight  cutting 
blade  instead  of  the  more  usual  serrated 
edge  and  can  be  used  for  all  self- 
adhesive  tapes.  The  blade  has  a  spring 
action  safety  guard.  A  specially  de¬ 
signed  core  spindle  enables  the  dis¬ 
penser  to  be  used  for  all  lengths  of 
roll  from  ii  yds.  to  125  yds.  and  for  all 
widths  from  |  in.  to  2  in. 
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Xew  (ionipanies 

William  Marsden  and  Son,  Ltd. 

{547604.)  Myers  Grove  Lane,  Malin 
Hridge,  Sheriield.  To  take  over  business 
t)f  a  iK’ef  and  |X)rk  butcher,  farmer  and 
cattle  dealer  carrietl  on  by  Wm.  Marstlen, 
;^5o,(KK).  Dirs:  \V.  Marsden,  Mrs. 

L.  Marstlen  anil  \V.  (i.  Marsden. 

Clyde  Bakery,  Ltd.  (547502.)  ii, 
Stanliopt*  Gate,  Park  Lane,  London,  W.  i. 
;^ioo.  Dirs. ;  M.  Spesser  and  .\nnie 
Sj)esser,  and  S.  M.  Marks. 

Prosper  de  Mulder,  Ltd.  (547.564.) 
Ings  Road,  Doncaster.  Licensed  slaughter¬ 
ers,  etc.  ^30,000.  Dirs. :  Mrs.  .\.  M.  R. 
and  P.  ]•'.  de  Mulder. 

Yeo,  Batclille  and  Dawe,  Ltd.  (547579.) 
28.  Baldwin  Street,  Bristol,  i.  Licensed 
victuallers,  wine,  beer  and  spirit  mer¬ 
chants,  etc.  £h),ooo.  Dirs. :  G.  H. 
Dawe  (gov.  dir.)  and  Mrs.  L.  H.  Dawe. 

Quality  Inns,  Ltd.  (547.539)  22, 

Leicester  Square,  London,  W.C.  £100. 
Dirs.:  K.  L.  Hall,  J.  D.  Clark. 

Claremont  Pood  Services,  Ltd.  (547582.) 
ii>9,  I’iccadilly,  London,  W'.i.  ('aterers, 
etc.  £i,o(h->.  Permt  dirs.:  11.  C.  and 
Mrs.  G.  M.  WinwocKl 
Thos.  Wylde  and  Son,  Ltd.  (547616.) 
21,  Central  Markets,  London,  E.C.i. 
Salesmen  of  frozt-n,  fresh  meat  and  canned 
and  frozen  g(KKls  of  all  kinds.  ;^2,ooo. 
Dirs.;  ICaglen,  .\.  G.  .\.  Ducat  and 

M.  Benjamin. 

S.  V.  Lowe,  Ltd.  (547()<J4.)  Manufac¬ 
turers  of  and  dirs.  in  confectionery, 
sweets,  ice  cream,  etc.  /4,o<k).  Dirs.: 
S.  V'.  Lowe  and  Mae  Cohen. 

T.  Benjamin  and  Son  (Bakers),  Ltd. 
(547665.)  Terminal  House,  (irosvenor 
Gardens,  London,  S.W.i.  To  take  over 
business  of  bakers  and  confectioners  ctl. 
on  as  “  T.  Benjamin  and  Son.”  ;^i,ooo. 
Dirs.:  T.  (permt.),  L.  M.  and  Esther 
Benjamin. 

Ricci  (Bloxwich),  Ltd.  (547732.) 
Jubilee  House,  Croxstalls  Place,  Blox¬ 
wich.  Staffs.  Mnfrs.,  brewers,  distillers, 
bottlers  and  dirs  in  mineral  and  aerated 
waters,  Iruit  juices,  fruit  drinks,  essences, 
Ireer,  wines  and  spirits,  etc.  £10,000. 
Dirs.:  J.  \V.  Burton,  \V.  C.  E.  Griffiths, 
H.  Pallreyman,  N.  L.  Baker,  H  Bennion 
and  A.  Hawkins. 

Guinness  Imports  Inc.  (F.  4432.)  2-8, 
.\tlas  Street,  I^iverpool,  3.  Regcl.  in  New 
York  on  November  18,  1919,  as  mnfrs., 
brewers,  bottlers,  sellers,  imjxirters  and 
exjxrrters  of  lH*er,  ale,  porter,  stout,  etc. 
Capital  stock  :  8167,500.  Persons  author¬ 
ised  to  ,accept  service;  .\.  \V.  Fawcett, 
E.  Beedell,  H.  Dunn,  S.  Morgan  and 
A.  H.  Hughes. 

Cleethorpes  and  District  Mineral  Water 
Co.,  Ltd.  (547770.)  5,  Mill  Road,  Clee¬ 
thorpes,  Lines.  £2,000.  Permt.  joint 
gov.  diri-ctors:  \V.  E.  Conwav  and  G. 
Miller. 

Silent  Refrigeration,  Ltd.  (547772.)  5, 
SwaffieUl  Road.  London,  S.\V.i8.  To 
acquire  from  Engell)ert  Kondziolka  the 
l)enefit  of  certain  inventions  relating  to 
absorption  units  for  refrigerators  and  of 
certain  British  and  other  letters  patent 
and  rights  in  respect  thereof.  £100.  Dirs. : 
A.  E.  N.  Bolton  and  E.  Kondziolka. 

Cream  Dairies,  Ltd.  (547169.)  160, 

Felixstowe  Road,  Ipswich.  £5,000.  Dirs. : 
P.  A.  Morfoy  and  P.  W.  Hunt. 

From  Jordan  and  Sons,  Limited.  Com¬ 
pany  Registration  Agents.  116,  Chancery 
iMne,  London,  H'.C.2. 


The  Leonard  Hill  Technical 
Group  this  month 

.Manufacturing  (Chemist.  — 
Stainless  Steel  in  the  Chemical 
Industry;  Pre  determining  Out¬ 
puts  from  Milling  Units;  Chem¬ 
ical  Plant  for  Fine  Chemicals; 
Progress  Reports ;  Analytical 
Chemistry,  Disinfectants;  V’ita- 
mins:  Recent  Research,  i. 

Corrosion  Technology. — Corro¬ 
sion  in  the  Tannery;  Combatting 
Corrosion  in  a  Chemical  Plant 
with  Magnesium  Anodes;  Corro¬ 
sion  in  the  Petroleum  Industry, 
2. 

Fibres.  —  Corrosion  Problems 
in  Dyeing  and  Finishing  Works; 
Potentialities  of  the  Cattail 
Plant  as  a  Soft  Fibre  Source; 
Fibre  Data  Sheet :  Polyacrylo¬ 
nitrile  Fibres;  Sprayed  Asbestos; 
Technical  Progress  in  Man-Made 
and  Synthetic  Fibres,  2;  Non- 
Tarnishing  Metallic  Yarn. 

Petroleum. — Geophysical  Me- 
thexis  of  Oil  Prospecting,  4; 
Modem  American  Methods  of 
Acid  Sludge  Disposal;  4th  World 
Petroleum  Congress,  1955. 

Paint  .Manufacture.  —  The 
Anomalous  Tinting  Strength 
Values  of  Carbon  Blacks;  His¬ 
tory  of  Paints  and  V^irnishes  in 
Great  Britain;  New  Plant  for 
Gloss  Paints;  Acrylate  Copo¬ 
lymer  EmuLsions;  Analytical 
Problems  in  Silicone  Polishes; 
Ek*ctronics  in  Paint  Testing. 

Atomics.  —  Problems  of  Nu¬ 
clear  Power,  i;  Chemical  Effects 
of  Ionising  Radiation  in  Solids, 
1;  Assay  of  Gamma-Radiation 
from  the  Human  Body. 

Chemical  and  Process  Engin¬ 
eering.  —  Chemical  Engineering 
Review:  Size  Reduction;  Air 
Pollution  Abatement  —  World 
Progress;  The  Future  of  the  Iron 
and  Steel  Industry  in  the  Eyes  of 
the  Chemical  Engineer;  Ore 
Dressing  Research  in  India, 
»954- 

Dairy  Engineering.  —  New 
Mt'chani.sed  Dairy  at  South  Mor- 
den;  Progress  in  World  Dairying; 
Planning  the  Dairy  for  Improved 
Mechanical  Handling;  British 
Approach  to  Dairy  Plant  Safety 
Problems;  Rapid  -  Circulation 
Evaporator  for  Milk;  Fork 
Trucks  in  the  Dairy. 

World  Crops. — The  Kola  Nut 
of  West  Africa;  Cider-Apple 
Growing  in  the  United  Kingdom; 
The  Evolution  of  Tillage  Imple¬ 
ments,  2;  Barley  as  an  Irrigated 
Crop  in  Iraq. 


Trade  .Marks 

APPLICATIONS 

GOLDEN  LINK.— 729,629;  SILVER 
LINK. — 729,630.  Canned  meats,  canned 
fruits,  ilried  fruits,  margarine,  hams, 
pickles  and  canned  soups.  R.  and  W. 
Davidson,  Ltd.,  68,  Virginia  Street,  Glas¬ 
gow,  C.i;  Merchants. 

ESSARD. — 733,183.  Capers,  chutney, 

condiments,  c«K)ked  dishes  and  curry 
powder;  fruit  llavourings  and  flavourings 
for  beverages,  none  being  essential  oils; 
and  ketchup,  mint  (for  f<XHl),  sauces, 
spices  (other  than  iK)ultrv  spice),  vanilla 
sugar  and  vinegar.  F.  F.  Brumme,  ii, 
Macdonalds  Lane,  Manchester,  4;,  Im- 
jx)rters  and  Merchants 
ZOATS. — 734.193.  Non-medicated  con¬ 
fectionery  other  than  flour  confectionery. 
Delisha  Products  Company,  10,  South 
Leinster  Street,  Dublin,  Ireland;  Manfac- 
turer  and  Merchant. 

MOKAMBO. — 11734,223.  Coffee,  coffee 
essences  and  extracts;  and  coffee  and 
chicor\  essences,  extracts  and  mixtures. 
The  Nestld  Company,  Ltd.,  Hayes,  Mid¬ 
dlesex;  Manufacturers. 

POPPA  PIMS  CHEESE  POPS.— 
11734,477.  Cheese  flavoured  non-medi- 
cated  confectionery.  Pirns  Popcorn, 
Ltd.,  12,  Whitehall,  London,  S.W.r; 
Manufacturers. 

BAR-NONE. — 737,098.  Sweetmeats  and 
confectioner\-,  none  being  medicated. 
Frosts  of  Slough,  Ltd.,  248/250,  Bath 
Road,  Slough,  Buckinghamshire;  Manu¬ 
facturers  and  .Merchants. 

NORLYN. — 735,444.  Canned  fruits  and 
canned  vegetables.  J.  H.  Dewhurst, 
Ltd.,  also  trading  as  “  Fropax,”  14,  West 
Smithfield,  Lomlon,  E.C.i;  Produce  Mer¬ 
chants. 

FALCON. — 736,997.  Canned  fish.  Powell 
and  Russell,  525,  Seymour  Street,  Van¬ 
couver  2,  Canada;  Merchants. 

BROOKES  SUPERBREAD.— 3729,918; 
BROOKES  SUPERLOAF.  —  0730,008. 
Bread  ior  sale  within  a  radius  of  50  miles 
of  the  Manchester  Town  Hall.  W,  J. 
Brookes  and  Sons,  Ltd.,  Skerton  Road, 
Old  Trafford,  .Manchester,  lO;  Bakers 
and  Confectioners. 

RED  SKIN  CHIEF.— 733,361.  Bubble 
gum  lx‘ing  chewing  gum.  Chix  Confec¬ 
tionery  Co.,  Ltd.,  151J,  Argyle  Street, 
Trading  Estate,  Slough,  Bucks.;  Manu¬ 
facturers  ami  Merchants. 

STIM. — 11734,231.  Coffee,  coffee  essence 
and  chicory  essence.  Lipton,  Ltd.,  179/ 
189,  City  Road,  London,  E.C.i;  Mer¬ 
chants. 

CAN-CAN. — 735,693.  Coffee  and  roasted 
chicory.  Walter  Pinless,  21,  Scott  Park 
Road,  Burnley,  I.ancs.;  Merchant. 

POLE  STAR  MINTS.— 735,970.  Non- 
medicated  mint  flavoured  confectionery. 
F.  W.  Hampshire  and  Co.,  Ltd.,  Sunny- 
dale  Works,  Sinfin  Lane,  Derby;  Manu¬ 
facturing  Chemists. 

DELOCHOC. — 736,633.  Beverages  con¬ 
taining  chocolate  and  milk,  the  chocolate 
predominating.  L.  E.  Prltchitt  and  Co., 
Ltd.,  262,  Uxbridge  Road,  Hatch  End, 
Middlesex;  Manufacturers. 

DEEP  BLUE. — 733,923.  Canned  salmon. 
The  Consolidated  Packing  Co.  (a  corpora¬ 
tion  organised  and  existing  under  the 
laws  of  the  State  of  California,  U.S.A.), 
no.  Market  Street,  San  Francisco, 
U.S.A.;  Exporters. 
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Information  and  Advice 

This  Service  is  available  to  subscribers  to  Food  Maoufacture.  If  a  stamped  addressed  envelope 
is  enclosed  replies  wiU  be  sent  by  post,  but  enquiries  cannot  be  answered  by  telephone. 


Separation  in  salad  cream 

B.7471.  After  some  months  our  salad  cream  separates 
out  in  the  jar  and  a  clear  liquid  forms  at  the  bottom. 
We  do  not  use  oil  but  a  gelatinising  starch.  (.Auckland, 
N.Z.) 

Try  replacing  part  of  the  starch  with  gum  tragacanth; 
this  should  prevent  separation  (syneresis). 

Presumably  the  starch  is  used  partly  to  add  opacity  to 
the  product  as  well  as  to  provide  “  body,”  so  that  it  may 
not  be  wise  to  exclude  this  ingredient  altogether.  Thus 
it  is  difficult  to  state  exactly  how  much  gum  tragacanth 
would  be  needed.  You  might  start  by  using  an  amount 
of  gum  equivalent  to  1%  of  the  dressing  and  deducting 
the  quantity  of  starch  that  would  produce  similar 
thickening  of  the  article. 

Since  the  dressing  is  not  the  usual  oil-in-water  product 
we  presume  that  the  egg-yolk  is  normally  used  as  the 
emulsifying  agent  is  also  absent.  Under  these  circum¬ 
stances  we  do  not  feel  that  a  palatable  dressing  can  be 
manufactured.  According  to  the  Food  Standards  Orders 
1944-45  in  operation  in  Britain,  in  order  to  qualify  for  the 
term  “  salad  cream,”  ”  mayonnaise,”  or  “  salad  dressing,” 
the  product  must  contain  no  less  than  25%  of  edible  oil 
and  no  less  than  135%  by  weight  of  egg  yolk  solids. 

We  suggest  that  you  include  oil  and  egg  in  your  dress¬ 
ing  and  thus  make  a  standard  quality  product.  The  use 
of  tragacanth  will  certainly  cure  the  present  separation 
trouble  but  it  is  difficult  to  see  how  oil-less  and  egg-less 
dressing  can  compete  with  normal  salad  cream. 


Chocolate  macaroon  cakes 


B.7428.  Could  you  send  me  recipes  and  methods  for 
making  macaroon  cake  {chocolate  coated).  (Belfast) 
There  are  many  different  types  of  macaroon  cake.  The 
following  is  a  recipe  for  small  macaroon  cakes  for  after¬ 
noon  teas  which  can  be  made  in  many  shapes.  Various 
shaped,  fluted,  small  tins  should  be  well  greased  and 
floured  and  placed  on  baking  sheets  ready  for  the  filling : 


Castor  sugar 
Raw  marzipan  . . 
Egg  albumen  . . 
Butter  or  margarine 
Flour 

Vanilla  essence 


3  lb. 

2}  ., 

2  pints 
I  lb. 


Beat  the  butter  and  marzipan  together,  then  add  the 
sugar  and  mix  well.  The  mixing  should  become  soft  and 
easy  to  beat.  The  flour  is  added  next  and  beaten  in. 
This  beating  is  continued  with  the  addition  of  the  al¬ 
bumen.  Lastly  add  the  vanilla  essence  and  scrape  down 
the  mixture  and  give  another  thorough  beating  to  ensure 
perfect  amalgamation. 

Two-thirds  fill  the  tins,  dividing  the  mixture  out  with 
a  spoon  as  it  is  too  soft  to  pipe  from  a  savoy  bag  and 
tutK?.  Bake  the  cakes  at  360° F.  for  about  25  min.  When 
the  cakes  are  baked,  knock  them  out  of  the  tins  while 
they  are  still  warm  and  let  them  cool  on  sheets  of  grease¬ 
proof  paper.  These  cakes  bake  flat  on  top.  When  they 
are  cold,  mask  with  thin  chocolate  couverture. 


Fruit  juice  “  cloudifiers  ” 

B.7433.  Please  tell  us  the  composition  of  “  Cloudifiers  " 
for  use  in  squashes  and  other  beverages.  (Feltham, 
Middlese.x) 

According  to  U.S.  Patent  2,599,519,  “  cloud  ”  which  is 
the  natural  turbidity  of  citrus  oils,  is  improved  by  in¬ 
corporating  in  the  concentrated  juice  or  beverage  base, 
a  water-soluble  gum  of  high  mannogalactan  content,  such 
as  guar  gum,  locust  bean  gum  or  tara  gum.  The 
amounts,  in  order  to  give  a  consumable  product,  are  a 
gum  content  of  i-io  p.p.m. 


Information  supplied 

The  Enquiry  Service  has  dealt  with  requests  for  the 
names  of  manufacturers  and  suppliers  of  plant,  machiner\’ 
and  materials  and  also  general  information  as  follows : 
I^-7459-  Type  of  stainless  steel  suitable  for  carrying 
essences.  (Reigate,  Surrey) 

B.7462.  Manufacturers  of  wheat  germ.  (Bombay) 
B.7463.  Manufacturers  of  hydrolysed  protein.  (London, 
E.C.2) 

B.7465.  Information  on  glycerinated  whole  egg.  (Hali¬ 
fax) 

B.7466.  Recipes  for  making  self-raising  flour.  (Sao 
Paula,  Brazil) 

B.7467.  Information  on  manufacture  of  lard.  (Cork) 
B.7468.  Information  on  appliance  for  making  mint. 
(Stafford) 

B.7469.  Manufacturers  of  a  pocket  refractometer.  (Tip¬ 
perary) 

B.7470.  Suppliers  of  maize  starch  powder  and  liquid 
glucose.  (Baasrode,  Belgium) 

B.7471.  .idvice  on  making  salad  cream.  (Auckland, 
N.Z.) 

B.7472.  Manufacture  of  glycerinated  whole  egg.  (Glas¬ 
gow) 

B.7473.  Information  on  milk  tablets  and  maize  fumiga¬ 
tion  tablets.  (Liverpool) 

B.7474.  Details  of  Italian  wine  press.  (Colesford) 
B.7475.  Recipe  for  anchovy  paste.  (Banbury’) 

B.7476.  .Advice  on  storage  of  eggs.  (Louren^o  Marques) 
B.7477.  Manufacturers  of  fruit  cleaning  and  drying 
machines.  (Northampton) 

B.7478.  Literature  on  canning  and  preservation  of  fruit. 
(Filey) 

B.7479.  Manufacturer  of  machine  for  wrapping  small 
pies.  (Kenyon) 

B.7480.  Canning  sauerkraut.  (Eastbourne) 

B.7481.  References  to  the  use  of  polyphosphates  in  meat 
processing.  (Dunedin,  N.Z.) 

B.7482.  Equipment  for  injecting  jelly  into  pork  pies. 
(Stroud) 

B.7483.  Advice  on  grinding  of  spices.  (Beira) 
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Reeent  Patents 


COMPLETE  SPECIFICATIONS  ACCEPTED 

<>•  Hojnek  :  Rotary,  tubular 
heat-exchangers  for  heating,  ccMiIing  or 
drying  liquids  and  granular  substances. 
7Ji,4S8.  Hakek  Ferki.vs,  Ltu.  :  Strain¬ 
ing  of  viscous  substances. 

H.  G.  Tolley:  .\pparatus  for 
stacking  crates. 

7JI-5J4-  Hallow,  La.mbekt  and  Co.. 
Ltd.  :  Removal  of  dust  generated  in  in¬ 
dustrial  pnxresses. 

7it>555-  .!•  E.  Cruckshank:  .\pparatus 
for  the  manufacture  of  jxitato  crisps  or 
straws. 

73I-577-  Preheater  Corp.  ;  Plate 

heat-exchangers. 

731,744.  .^UTOPACK,  Ltd.:  Means  for 
packeting  tea  or  granular,  powdered  and 
similar  materials. 

73I-749-  Kski.mo  Pie  Corp.:  .\pparatus 
and  method  of  manufacturing  frozen 
confections. 

731,894.  Alpl’ra  .-l.G.:  Sterilisation  of 
liquids. 

731,948.  Gascoignes  (Reading),  Ltd., 
and  J.  Kingsto.n:  ^Iilk  ciHiling  appli¬ 
ances. 

731,982.  Braunschweigische  Maschi.nen- 

BAUANSTALT  AND  PfEIFER  AND  LaNGLEN 
Koln.  MethiKls  of  and  apparatus  for  ex¬ 
tracting  vegetable  materials. 


ABSTRACTS  OF  BRITISH  PATENTS 

Powdered  fish  production 

Many  attempts  to  manufacture  tasteless 
and  oilourless  powdered  fish  on  an  indus¬ 
trial  scale  have  not  succeeded  because  of 
the  failure  to  t-conomically  remove  oils 
and  fatty  oxidisable  substances  from  fish. 
This  invention  is  claimed  to  provide  an 
economical  and  practical  method  of  pow¬ 
dering  fish  by  subjecting  fresh  fish  to 
extraction  by  Ixiiling  ethyl  alcohol. 

The  prcx:ess  is  carrieil  out  in  three 
stages,  drying  between  each. 

1st  Stage.  Puljied  fish  is  mixed  and 
kneaded  for  alxiut  45  min.  with  its  own 
weight  of  acetone  at  50‘C.  This  dehy¬ 
drates  the  pulp  but  with  insufficient  ex¬ 
traction  of  the  lipins.  Kneading  is 
stopjM'd,  the  liquid  phase  is  separated, 
jiriferably  under  vacuum,  and  drying 
eff<*cted  as  much  as  is  iK)ssible  at  thR> 
(X)int. 

2Hd  Stage.  The  ilehydrated  pulp  is 
mixed  with  its  own  weight  of  <)o°o  (hv 
weight)  ethyl  alcohol  and  kneading  is 
resumed.  The  mixture  is  heatetl  to  Ixiil- 
ing  {K>int  and  continues  to  lH>il  for  al)Out 
45  min.  until  the  fish  tissues  are  com¬ 
pletely  disintegrated.  Kneading  is 
stop{K-d  and  the  liquid  drained  off,  again 
under  vacuum,  until  the  tissues  are  com¬ 
pletely  tlry. 

3rd  Stage.  The  mixture  is  made  up 
again  with  a  quantity  of  90° „  (by  weight) 
of  ethyl  alcohol  equal  to  half  the  original 
volume  of  the  fish.  The  mass  is  kneaded 
while  being  heateil  to  Ixiiling  point,  the 
heating  lieing  maintained  for  J  hr.  The 
liquid  phase  is  drained  off  and  the  solid 
material  dri«‘d.  The  fish  is  now  quite 
dehydrated  and  free  of  lipins.  I'inal  dry¬ 


ing  is  effected  by  sucking  air  through  the 
mass  at  a  timjxrature  such  that  the 
alcohol  still  impregnating  the  material  is 
carried  off,  and  the  diy  ing  completed. 

The  particles  of  fish  are  passed  through 
a  combined  grimier  and  sieve  and  reduced 
to  powder  form. 

The  liquid  phases  are  distilled  to  yield 
acetone  or  ethyl  alcohol  at  suitable  de¬ 
grees  of  purity  on  the  one  hand,  and  on 
the  other,  a  mixture  of  water  and  oils 
which  is  subjected  to  decantation  after 
separating  the  water  from  the  oils.  They 
can  l)e  used  again  for  the  extraction  of 
more  fish. — 727,072.  Soc.  Civile  d’Etude 
des  Produits  de  la  Mer,  France. 

Confectionery  cream  depositor 

This  invention  relates  to  an  apparatus 
for  deixisiting  fondant  or  the  soft  centres 
for  chcKolates  or  similar  sweets,  or  any 
other  semi-liquiil  substance  on  to  moulds 
or  plates. 

The  depositor  is  a  rectangular  container 
with  a  perforated  Ixittom  resting  on  a 
plate  which  is  supported  by  a  frame,  open 
at  the  top  ami  Ixittom.  The  plate  is 
formed  with  holes  which  are  countersunk 
on  its  undersitle  ami  which  corresjKiml  to 
the  holes  in  the  jx*rforated  Ixittom  of  the 
depositor.  The  arrangement  is  such  that 
when  the  depositor  is  near  one  end  of  its 
traverse  the  holes  in  the  Ixittom  are 
closed.  When  the  depositor  js  at  or  near 
the  other  end,  the  holes  coincide  with 
those  in  the  plate  and  allow  the  cream  to 
pass  through  by  gravity.  A  heater  ele¬ 
ment  is  mounted  underneath  the  plate. 

The  holes  in  the  plate  are  of  such  shajx* 
and  size  that  contact  lietween  the  cream 
and  the  sides  of  the  holes  is  at  a  mini¬ 
mum. 

A  mould,  which  could  lie  a  rublier  mat, 
is  mounteil  on  a  tray  and  can  lie  located 
on  the  frame  beneath  the  plate  in  a  fixed 
relationship  to  the  frame.  The  tray  is 
held  by  lugs  formed  on  the  tray  supports. 
— 727.473.  Clifford  Cl.  .M.  .Arinand. 


Non-sodium  salt  for  meat 

This  invention  relates  to  meat  treat¬ 
ment  pr(x:esses  using  a  salt  solution  hav¬ 
ing  substantially  no  sodium  ions. 

The  method  uses  a  salt  solution  having 
ammonium  ions,  in  particular  ammonium 
chloride  which  has  Ix'en  used  with  con¬ 
siderable  success.  Potassium  salts  are 
also  successful  but  ammonium  salts  have 
less  unpleasant  effects  on  the  human  Ixxly 
The  flavour  and  colour  of  the  meat  is  con¬ 
siderably  improved  by  the  addition  of  a 
small  quantity  of  sugar,  for  example 
sucrose,  to  the  salt  solution.  The  colour 
is  also  improved  by  adding  nitrite  or 
nitrate,  such  as  potassium  nitrate.  Spices 
and  other  natural  or  synthetic  flavouring 
materials  can  lie  added  to  the  salt  solu¬ 
tion. 

In  an  example  440  g.  of  meat  are  im¬ 
mersed  in  a  solution  for  44  hr.  The  solu¬ 
tion  containeil,  per  litre  of  water,  80  g. 
ammonium  chloride,  100  g.  sucrose,  and 
o’6  g.  potassium  nitrate. 


The  invention  is  applicable  to  other 
meat  prcxlucts,  such  as  dried  or  salted 
meats.  The  treating  solution  may  be 
applied  under  pressure  or  part  of  the 
natural  liquid  of  the  meat  may  be  used 
as  part  of  the  solution.  —  728,261. 
.4.  11’.  ir.  Kemps,  Holland. 


ABSTRACTS  OF  FOREIGN  PATENTS 

Cellulose  food  casings 

Cellulose  casings  for  stuffed  food  pro¬ 
ducts  such  as  sausages  are  coated  with 
adhering  water-insoluble  polymers,  such 
as  Buna-type  rubbers  and  compatible 
vinyl  or  vinylidene  resins.  The  coating 
film  should  lie  from  0-0028  to  o-(X)47  in. 
thick,  which  is  suitable  for  transmitting 
0  00073  b>  0  00355  g.  water  jier  sq.  cm. 
a  day  at  58“ ^  relative  humidity  at  75  °F. 
Such  coatings  are  stable  and  non-tacky 
between  nxim  temjK-rature  and  ioo°F. — 
L’.S.  2,686,726.  .American  Viscose  Cor¬ 
poration  (H'.  G.  Grantham). 

Rennet  from  artichoke 

Any  type  of  cht*ese  may  be  manufac¬ 
tured  from  rennet  obtained  by  macerating 
I  part  minced  artichoke  (Cynara  scoly- 
mus)  for  5  days  at  35'  in  5  parts  of  water 
containing  5''^  stnlium  chloride  and  2®„ 
Ixiric  acitl.  The  mixture  is  filtered  and 
concentrated. — Italian  482.541.  .Arturo 
Carta  and  .Michele  Conti. 

Continuous  extraction  of  sugar 
juice  from  beets 

A  cyjindrical  tulie  with  a  conical  jxir- 
tion  narrowing  to  a  smaller  tube  comprises 
the  diffuser  drum.  Sugar  lieet  cossettes 
pass  through  the  drum  in  collapsible 
baskets.  In  the  conical  part  of  the  drum 
they  are  gradually  closed  to  their  smallest 
cylindrical  shap<*  to  enter  the  final  cylin¬ 
drical  portion  where  the  cossettes  are 
squeezed  from  liquor.  Hot  water  is  passed 
through  the  drum  in  countercurrent.  The 
emerging  baskets  o|x*n  wide  and  discharge 
the  exhausted  cossettes. — Italian  473.535. 
.A.  Preto. 


Egg-white  substitute  from  whey 

Thin  whev  (2.51x1  kg.)  is  concentrated 
in  a  vaporising  apparatus,  thus  obtaining 
180  kg.  of  a  paste.  This  is  stored  for 
3  days  at  o*F.  and  then  mixed  with  35  1. 
of  water.  The  />H  is  raised  to  ii  by 
quickly  adding  siulium  hyilroxide  and 
thoroughly  mixing  the  solution.  The  /»H 
is  then  adjusteil  ti>  8-5  with  carbonic  acid 
and  the  pr«-cipitate  filtered.  Infusorial 
earth  is  added  to  the  filtrate  and  the  mix¬ 
ture  refiltered  to  give  a  pnxluct  of  25-2% 
solids  of  which  32-5°, '  is  protein.  The 
remaining  liquid  coagulates  on  heating  to 
a  coherent  coagulum  and  can  lie  whipix-d 
to  a  very  firm  foam. — U.S.  2,695.235. 
Nederlandsche  Centrale  Organisatie  voor 
Toegepast  Natuurwetenschappelijk  Onder- 
zoek  T.N.O.  (harend  de  Goede). 


262 


June,  1955 — Food  Manufacture 


EMULSIFIERS 


Advita  offer  a  wide  range  of  fatty  acid  eaters, 
*  tailor  made  *  to  the  specific  requirements  of 
individual  manufacturers,  including  HYMONO, 
a  concentrated  G.M.S.  with  a  monoglyceride 
content  of  90%.  A  complete  list  of  Advita 
Emulsifiers  is  available  on  request.  These 
include  : — 


HYMONO  AND  AUMUL 
(GLYCERYL  MONOSTEARATE) 
GLYCERYL  MONO  OLEATE 
POLYGLYCEROL  ESTERS 
GLYCERYL  MONO  LALRATE 


VITAMINS 
A  and  D 


Advita  prepare  vitamin  dilu¬ 
tions,  packed  in  individual 
batch  size  containers,  adjusted 
in  their  laboratory  to  meet 
specific  requirements. 


'  DUCETYL  and 
^  ACETYL 
METHYL  CARBINOL 


For  the  simulation 
of  Butter  Flavours 


CENTRAL 


LONDON, 


umited 


advita 
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SPRING  GROVE  SPECIALISE  IN  THE 
HIRE  AND  REPAIR  OF  A  VVIDE  RANGE 
OF  INDUSTRIAL  GARMENTS  FOR  'FOOT 
MANUFACTURERS  AND  DISTRIBUTOR 

Articles  available  under  Hire  Service  include: 

Overalls  Coats  Boiler  Suits  Kitchen  Linen' 
Overgowns  Jackets  Aprons  Table  Linen,  etc. 


Food  Trades  Overalls 

ALSO  CONTRACT 
LAUNDERERS 

Overgowns,  reversible 


SPRING  GROVE  LAUNDRIES  LTD. 

179  SPRING  GROVE  RD.  ISLEWORTH,  MIDDX.'’ 

Telephone:  HOUnslow  1177 

IN  THE  FIRST  INSTANCE  PLEASE  CONTACT  THE  DEVELOPMENT 

MANAGER 


•  Customers  have  no  Capital  costs — Spring  Grove  pay  these. 

•  Three  complete  sets  supplied  new. 

•  Free  repairs  and  replacements. 

•  Guaranteed  weekly  collection  and  delivery. 

•  Charges  only  slightly  more  than  normal  laundry  charges. 

•  A  wide  range  of  garments  and  sizes  etc.  available. 

Spring  Grove  service  Greater  London,  Birmingham, 
the  South-East  Coast  and  many 
of  the  Home  Counties. 


Belted  Coats 

ESTABLISHED 

1846 

Supervisors’  Coats 


I*,  .... 

^  Every  process  from  choosing  the  best  varieties  of  fruit  for  your  purpose,  to  packing  procedure,  is  covered  in 

I  JAM  MANUFACTURE. 

^  by  G.  H.  Rauch 

First  edition,  8^  ins.  x  5^  ins.  viii  +201  pages.  Price  20/-  Plus  postage. 

6d.U.K.  l/AbroL 

It  has  been  the  author’s  aim  to  compile  an  up-to-date  practical  handbook  to 
assist  jam  manufacturers,  large  or  small,  in  the  queries  and  problems  which 
arrive  from  day  to  day.  For  those  intending  to  enter  the  Jam-making  business 
the  descriptions  of  different  layouts,  machines  and  manufacturing  processes 
should  also  be  useful. 

CONTENTS 

^  The  Factory;  Siting,  Buildings,  Layout,  Steam  Supplies,  Metals  for  Equipment, 

&  Machines,  Maintenance.  Fruit:  Fresh  Fruit,  Varieties,  Pulping,  Preservation  of 

Pulp.  Pectin  and  Gel  Formation,  Sugar,  Glucose,  Acidity  and  Colours.  Control 
^  of  Jam  Manufacture.  Cooling,  Filling,  Labelling,  Packing  and  Handling. 

S  Failures  in  Jam  Making.  The  Factory  Laboratory  and  Analysis  of  Jam.  Recipes, 

Formulae,  Specialities,  and  Bottling  Procedure.  Tables.  Legal  Regulations. 

Suppliers.  General  Index. 

t 

ObtairuMe  from  your  bookseller. 

c  LEONARD  HILL  [BOOKS]  LIMITED,  9  EDEN  STREET,  LONDON,  N.W.l 
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DENTOLITE 

+  St*/f~St0>riliHing  ♦ 

EMULSION  PAINT 

ar\/i^  cr^  ct^ 

/citv<?C  t/yv  \y(yiZcC’ 


D  E  NTOLITE 


Our  service  to  the  petrol* 
eum,  chemical  and  allied  industries 
is  as  specialists  in  the  design  and 
manufacture  of  all  types  of  storage 
and  pressure  vessels  of  welded  con¬ 
struction  in  mild  steel,  stainless 
steel  and  other  alloys.  Our  assoc¬ 
iated  Company,  John  Thompson 
(Wolverhampton)  Ltd.  specializes 
in  the  fabrication  of  the  larger  type 
of  fusion-welded  vessels.  They  are 
equipped  to  manufacture  fusion- 
welded  vessels  conforming  to  Lloyds 
Class  I  Specification  in  plate  up  to  4' 
thick,  and  in  some  instances  in 
excess  of  this  dimension. 


IVAPORATORS 
CONDINSIRS 
STORAGI  TANKS 
STILLS 
PRISSURE 

•ltd  VACUUM  FILTERS.  •«. 


The  finest  PVA  Emulsion  Paint  —  plus 
“Self-Sterilising”  properties  AT  NO 
ADDITIONAL  COST. 

A  “one  coat”  covering  paint  —  one  coat 
over  similar  colour  gives  first-class 
obliteration. 

Manufactured  by  a  special  process  (World 
Patents  applied  for)  which  makes  the  finish 
“self-sterilising”,  i.e.  it  destroys  germs  and 
mould  and  continues  to  do  so  throughout 
its  entire  life. 

All  claims  confirmed  by  Research  Assoc¬ 
iations  and  Scientific  Authorities  through¬ 
out  the  world. 

Scientific  Reports  and  technical  literature 
available  on  request. 

Used  by  hundreds  of  Hospitals,  Schools, 
Factories  and  Public  Authorities. 

Non-poisonous,  odourless  and  dries  in 
about  2  hours  with  a  beautiful  satin  finish. 

Available  in  30  washable  light-fast  attrac¬ 
tive  shades. 

Produced  by  the  Makers  ot 


DENTONAMEL 


Ji  JOHN  THOMPSON  (DUDLEY)  LTD 
fi  DUDLEY,  WORCESTERSHIIE 


DENTON  EDWARDS  PAINTS 

LIMITED 

Paint  and  Varnish  Makers  for  over  IhO  years 
ABBEY  ROAD  •  BARKING  •  ESSEX 
Telephone  Rippleway  3871  (10  lines) 
Telegrams:  EDLACA,  BARKING 
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Manufacturers  of  Crude  Degummed 

SOYA  BEAN  OIL 


For  prices  and  particulars  apply  to  : 

SOYA  FOODS  LTD.,  40  ST.  MARY  AXE,  LONDON,  E.C.3. 

Telephone:  AVEnue  4971 
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PALLETS  &  STILLAGES 


'  This  stillage  is 

used  extensively 
by  food  manufacturers. 


Pallets  of 
all  types — flat, 
post,  box,  rigid  or 
collapsible. 


THE 

IMPROVED 

MORRIS 

ELECTRIC  CHAIN  HOIST 


rT, 


has  the  following 
improvements : 

*  An  entirely  new  design  of 
load-chain  sprocket. 

*  An  independent  hardened 
load-chain  guard. 

*  A  new  design,  oil  immersed, 
ratchet  load  brake  in  addi¬ 
tion  to  the  nipper  type 
load  holding  brake. 

This  improved  Morris 
Electric  Chain  Hoist  is  un¬ 
equalled  for  reliability  and 
performance. 

WRITE  FOR  FOLDER  FI59BFM 


We  would  like  to  help  you 
with  your  pallet  and  stillage  problems. 
All  work  is  carried  out  in  our  own 
Works  —  either  to  your  specification 
or  we  will  gladly  make  suggestions  and 
design  to  suit  particular  requirements. 

Repair  work  is  also  undertaken. 


For  further  particulars — ask  for  our 
Representive  to  call. 


STAR  WELDING  CO. 

|46  HARLESTON  STREET,  SHEFFIELD  41 

TELEPHONE:  SHEPFIELD  27t)S 


It 


THE  FAST  LIFTING 

BRITISH  HOIST 

WITH  THE  FLEXIBLE  CHAIN 


HERBERT  MORRIS  LTD 

P.O.  BOX  NO  7 

LOUGHBOROUGH  ENGLAND 
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W£  ARE  GEARED  TO  MEET  YOUR  REQUIREMENTS 


Unsurpassed  for: 

*  QUALITY 

*  HIGH  EFFICIENCY 

*  SPEED  RANGE 

*  ALTERNATIVE  TYPES 

*  HORSEPOWER  RANGE 

*  SERVICE 

*  HIGH  SPEEDS 

*  SLOW  SPEEDS 

*  VERY  SLOW  SPEEDS 

*  EXTREMELY  SLOW  SPEEDS 


THE  UNIT  ILLUSTRATED  IS  ONE  OF 
MANY  TYPES  SUPPLIED  TO  THE  FOOD 
INDUSTRY  AS  STANDARD  EQUIP- 
MENT.  WE  INVITE  YOUR  ENQUIRIES 


Eleciropowei^ 


Gears 


KINGSBURY  WORKS.  KINGSBURY  ROAD,  LONDON.  N.W.9 

Tal^hona:  COLin4«l«4«2l-3  TaUframc  LEKTROPOWA  HYDE.  LONDON 


WILLIAM  BRYAN  LTD 

J.OK  Jmest  QfiatUtf 


^  PEPPER  &  SPICES  ^ 

MACE,  NUTMEGS,  GINGER.  CINNAMON.  ETC. 


HERBS 

VEGETABLE  EXTRACT 


KIBBLED  ONIONS 

ONION  POWDER 


Send  your  enquiries  to : 


3  LOVAT  LANE 

EASTCHEAP,  LONDON,  E.C.3 

TELEPHONE  NO.:  MAN  1457.  TELEGRAPHIC  ADDRESS:  VOLTZINE.  bILCATE.  LONDON 
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An  electronic 

DIP-STICK 

that  answers  any 
level  control  problem 


Here  isa  simple,  compact  device  that  gives 
immediate  indication  when  the  contents 
of  a  container  have  reached  a  set  level.  I  n 
addition  to  its  visual  warning,  the  tektor 
can  be  connected  to  any  circuit  to  sound 
an  alarm,  operate  a  stop  switch  or  con¬ 
trol  the  equipment  feeding  the  container. 


few  components 

A  dipstick  and  co-axial  cable, 
^  together  with  the  compactly  hou- 
CJ  I  J  sed  transromier,  valve,  relay  and 
lill  condenser  are  the  only  compo- 

IWIl  Items.  No  flaps,  floats  or  moving 

W  parts! 

controls  solids  or  liquids 


Milk,  fruit  juices,  beveraws. 
sugar,  fats,  starch,  tea,  coflee, 
flour,  cereals,  currants,  nuts.  oils, 
etc.  can  be  electrically  controlled 
by  the  iTKToa. 


fits  any  container 


Bins,  vats  or  trays 'of  almost  any 
shape  and  size  can  be  fitted.  The 
TEKToa  dipstick  merely  needs  a 
I*  hole;  the  unit  housing! approx. 
7'  square  and  4*  deep)  is  mounted 
any  where  nearby.  Remotecontrol 
can  easily  be  arranged. 


THE 

FIELDEN 

TEKTOR 

Keeps  thin^i 


instaUaUans 

FROM  STORAGE  TO  ^ 

I 

PACKAGING  MACHINES 


Streamlined  production  from  raw  materials  to  delivery  of 
the  finished  product  is  possible  with  Johnson  food  pro¬ 
cessing  plant.  Pastes,  pulps,  starch,  jellies,  sauces,  soups, 
fruit  juices,  chocolate,  mayon- 
aise,  salad  dressing,  margarine 
and  fats — all  can  be  handled 
under  hygienic  enclosed  con¬ 
ditions  with  variations  of  the 
unique  Votator  apparatus.  The 
whole  process  is  continuous, 
resulting  in  a  more  uniform 
product  at  lower  cosa.  Layouts 
for  complete  plant  can  be 
varied  to  suit  individual  re¬ 
quirements— let  us  send  you  full  is  o  trodemork  which 

^  '  applies  only  to  the  products 

details.  "f  *Fie  Cirdler  Company  or 

thoir  licensees. 


A.  JOHNSON  &  CO.  (LONDON)  LTD. 

Worki  &  So/es  Office  DUKES  RO..  WESTERN  AVENUE,  ACTON,  W.3 
Telephone  ACORN  6061  Telegrams  AGENTICUM  Telei  London 
Head  Office  AFRICA  HOUSE.  KINGSWAY.  LONDON,  W  C,2 
Telephone  HOLBORN  7337 


CH0KIN6  and  AIRLOCKS  PREVENTED 


Because  the  impeller  blades 
are  specially  shaped  and 
the  passages  diverge  (in¬ 
stead  of  converging,  as  in 
the  usual  pump  rotor), 
these  pumps  will  handle 
viscous  liqtiids,  dense  slurry 
and  aerated  stock  with  ease. 

With  their  unique 
impeller  design,  Celdecor 
Egger  Pumps  are  giving 
outstanding  service 
throughout  the  world.  Let 
us  send  you  full  details. 


by  unique 
impeller  design 


CELDECOR  EGGER 


patent  centrifugal  pumps 


Concessionaires  for  the  British  Commonwealth 

CELLULOSE  DEVELOPMENT  CORPORATION  LTD  •  Hatch  End 

Telephone:  Hatch  End  2261  Cables:  Celdecor,  Pinner. 


Middlesex 


MARSHMALLOW 

BEATER 


CONSULT 


MACHINERY 

FOR  MANUFACTURE  OF 

JAM,  MARMALADE.  CONFECTIONERY, 
TABLE  JELLIES,  SYRUPED  PEEL. 
SOUPS,  SAUCES,  PICKLES. 

FRUIT  AND  VEGETABLE  PRODUCTS, 
ETC. 


MAKERS  OF  LATEST  VEGETABLE  PEELING.  SLICING.  CHIPPING  AND  DICING  MACHINES. 
MAKERS  OF  LATEST  FRUIT  JUICE.  SUGAR  FILTRATION  AND  RAPID  JAM  BOILING  PLANT. 


WMe  BRIERLEY,  COLLIER  &  HARTLEY,  LTD. 

BORO  WORKS,  ROCHDALE.  Telephone  :  hibi 

London  Office:  SUNRIDGE.  RUDEN  WAY,  EPSOM  DOWNS.  SURREY.  Telephone:  Burgh  Heath  27H9 

ESTABLISHED  1835 
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Rotary  Valves 


Manufactured  in  two  sizes  dealing  with  up  to 
3  tons  of  material  per  hour. 

The  Kek  rotary  valve,  which  forms  a  perfect 
dust  seal  when  fitted  to  the  discharge  from  any 
mixing,  grinding  or  blending  machine,  has  also 
proved  of  immense  value  as  a  feeder  to  such 
machines  and  in  a  variety  of  other  works  or 
factory  processes  where  an  accurately  controlled 
flow  of  material  is  necessary  or  desirable. 


Full  descriptions  of  all 
Kek  Pin  Disc  Mills, 
Beater  Mills,  Kibbler 
Mills  and  Rotary 
Valves  axe  set  out  in 
individual  leaflets  and 
tvill  be  supplied  on 
request. 


A  unique  feature  of  the  KEK  rotary  valve,  when 
used  for  bagging  off,  is  a  i^'  mesh  guard  over  the 
outlet  which  protects  the  operator  from  injury. 


KEK  LTD 


Palmerston  Street,  Ancoats,  Manchester,  12 


See  ALBRO  for  Fillers  &  Cappers 


Speed  your  output  with  this  ALBRO  4-head  semi-autonnatic 
Vacuum  Filler — it  fills  sauces,  essences,  cordials,  squashes,  olive  oil 
and  other  liquids  at  a  rate  of  80 — 2C0  dozen  per  hour,  depending  on 
bottle  size  and  nature  of  product.  Filling  is  fast,  accurate  and 
completely  free  from  spill,  drip  or  mess.  Damaged  bottles  a-e 
automatically  rejected. 

Machines  for  handling  squashes  are  fitted  with  a  vacuum- 
operated  agitator  in  the  filler  tank. 

Ask  for  further  details  of  these  simple,  valveless  fillers  or,  better 
still,  a  demonstration. 


Filling  Machines 

for  Liquids,  Powders  and  Pastes 


ALBRO  FILLERS  &  ENGINEERING  CO.  LTD.,  WHARF  ROAD.  PONDERS  END,  MIDDX.  Tel.:  Howard  2622  Grams:  Albromach,  Enfield 
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THE  FREDK  BOEHM  EXPERIMENTAL  KITCHEN 


has  evolved  many  successful  new  recipes  to 
meet  individual  requirements  and  has  solved 
many  manufacturers’  problems 


i 

\  PROTEX 

YEATEX 

n  HydroUsed 

Autolysed 

w  protein 

yeast  extract 

MSG 


Mono-soitium 
glutamate  V9%  pure 


or 


FREDK  BOEHM  LIMITED 
Bentinck  Street,  London,  Wi.  Welbeckj^jj 


0&/e0fr  Soop 
fgt,.  « . 


su^aracLsss 


A  tcrtw-type  conr^or 
bulk  In  ttainlest  steel  hr 
Glusti.  Can  handle 


liquids  such  as  thick 
sauces  and  fruit  pu’ps 
or  eren  powders 
and  granules. 


Tailor-made  plant  and  equipment  in 
stainless  steel  calls  for  craftsmanship 
and  knowledge  far  beyond  the  usual. 

Giusti  craftsmanship  is  hard  won  over 
many  years  of  experience — it  is  ready 
to  serve  you  with  the  quality  of  work 
you  need. 

Quotations  without  obligation. 


Plant  and  Equipment  Engineers  to  the  Chemical  and  Food  Industries 

1.  Giusti  &  Son  Ltd.,  Belle  Isle  Works,  210/212  York  Way,  Kings  Cross,  N.7.  Telephone:  NORth  5021 
.  June,  1955 — Food  Manufacture 


in  stainless  steel  wire 
or  special  spring  steel  wire 


Photograph  by  courtesy  of 
Messrs.  Cadbury  Bros.  Ltd. 


STANDARD  PATTERNS  FROM  STOCK 


BRITISH  MADE  THROUGHOUT 


Enrober  belts  are  made  in  Bright  Patent  or 
Stainless  Steel  Wire  and  are  precision-made 
with  equipment  of  our  own  design  based  on 
nearly  40  years  manufacturing  experience. 
Special  patterns  supplied  for  non-standard 
machines. 


ALWAYS  RUN  TRUE 


BRITANNIA  WORKS,  HAYES,  MIDDLESEX  Telephone:  HAYES  3961-3  Telegrams:  GREENINGS  HAYES.  MIDDLESEX 
HEAD  OFFICE:  BRITANNIA  WORKS.  BEWSEYROAD,  WARRINGTON,  LANCS. 
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Edible  Oils  and  Fats 


AND  ALLIED  MATERIALS 


For  the  Manufacture 
and  Preparation  of  Food 


S.  BRAMWELL  &  CO.,  LTD. 


FOUNDED  1875 


4  BROAD  STREET  PLACE 
LONDON,  E.C.2 

LONDON  WALL  5901 


PRODUCE  EXCHANGE 
MANCHESTER,  4 
BLACKFRIARS  6311 


m 


fi 
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THERE  IS  AN 


CYCLE  STAND 
TO  SUIT  EVERY 
REQUIREMENT 

A  BIX  Cycle  Stands  are  constructed  of  steel 
throughout,  stove-enamelled  green.  Roof  sheet¬ 
ing  is  normally  of  galvanised  corrugated  sheets. 
If  required,  sheeting  can  be  supplied  in  Alumin¬ 
ium,  Asbestos  or  Robertson  Protected  Metal. 

•  THERE  ARE  26  DIFFERENT  TYPES  FROM 
WHICH  TO  CHOOSE. 

Over  a  quarter  of  a  century’s  Experience  in 
Cycle  Stand  Manufacture 

P/eose  write  for  Illustrated  Catalogue  to  ; 

(METAL  INDUSTRIES)  LTD. 

FACTORY  EQUIPMENT  SPECIALISTS 

TAYBRIDGE  HOUSE,  TAYBRIDGE  ROAD 
BATTERSEA,  LONDON.  S.W.II 


Phone:  Battersea  8666/7 


Crams:  Abix.  Batt.  London 


T o  save  time  and  labour,  use . . . 
AMICE  R  LABELLING  MACHINE 

FOR  SIMULTANEOUSLY  AFFIXING  TWO  OR  THREE  LABELS 

and 


CUXYTOM 


I  I  I  1  QUICKA  HYDRO 
JAR  WASHING  &  DRYING  MACHINE 

OUR  ADVICE  AND  ESTIMATES  WILLINGLY  GIVEN 


Sole  Agents  for  the  Confectionery  Trade: 


FRANK  KEMP  LTD. 

223.6  FINSBURY  PAVEMENT  HOUSE,  120  MOORGATE,  LONDON,  E.C.2 
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itewY  mctm  uwmt? 

"THAT  SUITS  ME,"  SAYS 

the  Kinney  Pump 


J 


Simple,  unique,  positive  displacement  action.  Uninterrupted  flow  and  metering  accuracy  to  better  than  1  per  cent. 
For  all  classes  of  difficult  liquids — oils,  tar,  glucose,  paint,  soap,  foodstuffs,  varnish.  Long  trouble-free 
service  with  virtually  no  upkeep — lubrication  by  the  liquid  pumped.  Plain  or  steam-jacketed, 
in  iron  construction.  Enquiries  invited  for  pumps  constructed  in  other  materials. 

Bulletin  103  gives  full  details 


CNERAL  CNGIHEERIHG 

CO  (RAOCklFFK  )  L''". 


GENERAL  ENGINEERING  CO.  (RADCLIFFE)  LTD. 

Station  Works,  Bury  Road,  Radcliffe,  Lancs.  Telephone:  Radcliffe  2291  (3  lines).  Telegrams:  “General,”  Radcliffe 
London  Office:  3rd  Floor,  9  Victoria  Street,  London,  S.W.I.  Telephone:  Abbey  5278 


PRESSURE  VESSELS 


IN  MILD  STEEL.  STAINLESS 
STEEL  AND  ALUMINIUM 


A  Storage  Vestel  made  in  Stain- 
Zest  Steel;  of  all  welded  and 
fabricated  construction. 

Capacity  1,300  gallons.  Dia¬ 
meter  6ft.  dint.  X  8ft.  3int.  high. 


P/eose  «yrite  for  PUBLICATION  1394 


FOR  EVERY  INDUSTRY 
FOR  EVERY  PURPOSE 


Our  comprehensive  resources  include 

PLATE  SHOPS 

STRESS  RELIEVING  PLANT 
X^RAY  TESTING  EQUIPMENT 

DAVEY,  FAXMAN  t  COMPANY  LYD 

COLCHESTER  •  ENGLAND 

TELEPHONE:  SISI  •  TELEGRAMS;  PAXMAN  COLCHESTER 
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FABRICATED 
ETAL  WORK 


REPULPERS 

CAUSTICISERS 

THICKENERS 


axmai 


-  ■^^''k.44,:£ki^.^J^L::A . :: 


You’re  safe  with  M  A  R I  N  0  L 


•k  Non-toxic 


k  Non-irritant 


k  No  more  corrosive  to  natural 
rubber,  metal  or  plastics  than 


k  Odourless  and  deodorant 


When  preparing  food  and  drink  for  the  public  mere  cleanliness 
is  not  enough. 

The  scientist  knov^s  the  enormous  range  of  bacteria  and  fungi 
that  can  cause  trouble. 

You  only  need  to  knov^  the  remedy — MARINOL. 

Full  particulars  from  : 

BAYER  PRODUCTS  LIMITED 

Neville  House,  Kingston-on-Thames,  Surrey 
Associated  export  company  :  WINTHROP  PRODUCTS  LIMITED 


^  The  most  informative  up-to-date,  yet  thoroughly  practical,  book  on  the  production  oj  sausages  and  small  ^ 
W  goods  that  has  ever  been  published  W 


SAUSAGE  AND  SMALL  GOODS  PRODUCTION 

by  Frank  Gerrard,  M.Inst.R.,  M.R.San.I. 

208  p<sges.  Demy  8po.  Third  edition,  reprinted  twice.  Price  ISs.  rse(.  Postage:  4d.  Home,  lOd.  Abroad. 

CONTENTS 

Equipment:  Electrical  Running  Costs,  Fuses.  Mincer  Operation  and  Main¬ 
tenance,  Mincers,  Knives  and  Plates,  Filling,  Fillers,  Bowl  Choppers,  Combina¬ 
tion  Machines.  Small  Trade  Equipment:  Accommodation,  Ventilation,  Plant, 

Planning.  Small  Factory  Layout:  Coppers,  The  Smoke  House,  Factory  Layout, 

Factory  Hygiene.  Sodium  Hypochlorite.  Sausage  Ingredients.  Binders. 

Seasonings.  Sausage  Containers.  Storage  and  Preservation.  Meat  Curing. 

Costing.  Sausage  Recipes.  Continental  and  American  Types.  Factory  Recipes. 

Cooked  Meats.  Meat  for  Canning.  Utilisation  of  Waste.  Legal  Enactments  speci- 
hcally  affecting  Sausage  Manufacturers. 


j  Obtainable  from  your  bookseller. 

j  LEONARD  HILL  [BOOKS]  LIMITED,  9  EDEN  STREET,  LONDON,  N.W.l 
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9iMPLe  eoNvenstoH 


More  and  more  users  of  self-adhesive  Transotape  have 
found  its  value  transformed  by  converting  it  into 
Transoprint — showing  name,  brand,  instructional  or  other 
matter  as  the  need  decides. 

The  extra  cost  per  “label”  is  fractional.  We  shall  be  glad  to 
design  a  “print”  for  your  approval.  Meanwhile,  let  us  send 
you  specimens.  It  is  possible  these  will  give  you  an  idea  which 
you  can  profitably  adapt  to  your  own  particular  purpose. 


TRANSOPRINT 


suis  iiHD  Sirs  HI  mi  smi  imi  ''-^osAerO'l 


Gosheron 


JOHN  60SHER0N  &  CO  LTD  GAYFORD  ROAD  LONDON  W12  SHEpherds  Bush  3326  &  6271  (seven  lines) 


BRITAIN’S  FINEST 
PACKAGED  AUTOMATIC  BOILER 


cuts  boiler-house  expenditure— increases  efficiency! 


r 

1 

! 

THE  PACKAGED  POWERMASTER  Oil,  gas  Or  Combined  gas  oil  tired  boiler  can 
be  delivered  direct  to  your  door,  complete  with  all  the  necessary  controls 
and  equipment,  it  can  be  placed  in  the  boiler  room  as  it  stands,  without 
any  special  foundation,  ready  for  immediate  connection  to  fuel,  water  and 
steam  pipes  and  electricity  supply.  This  reduces  costs  and  the  time  taken 
for  installation.  It  is  also  fully  automatic,  thus  conserving  fuel  and 
dispensing  with  the  need  for  full-time  attention  and  maintenance,  is  clean, 
smokeless  and  . . .  supremely  efficient  (over  80“o).  Starting  from  cold,  the 
POWERMASTER  illustrated  produces  a  working  pressure  of  80  lbs.  per  square  inch 
in  25  minutes:  left  overnight  to  fall  to,  say,  10  lbs.  per  square  inch,  it  can 
be  restored  to  the  full  80  lbs.  in  15  minutes.  With  pressure  regained  so 
quickly  there  is  always  a  full  head  of  steam.  In  fact,  this  new  packaged 
boiler,  proved  in  service  all  over  the  world  and  now  manufactured  in  this 
country  by  “G.W.B.”,  sets  an  entirely  new  standard  for  boiler-house 
economy  and  efficiency. 


While  only  lately  intro¬ 
duced  to  this  country, 
the  packaged  boiler  is 
widely  accepted  else¬ 
where.  The  POWER¬ 
MASTER,  now  built  in 
Briuin  to  an  esublished 
American  desifn,  has 
already  been  proved  in 
actual  tervka.  Over  tan 
thousand  are  already 
in  use! 


GWB 


oil,  gas  or  combined  gas/oil  fired 
PACKAGED  AUTOMATIC  BOILER 

Range  ;  500-17,250  lbs.  steam  per  hour. 

Pressures  up  to  250  p.s.i. 

PROVED  IN  DESIGN  — AND  CAPACITY 

For  full  details,  prices  and  specification  write  to  ; 

G.W.B.  FURNACES  LTD. 


THE  POWERMASTER  MODEL  SO 


Boiler  Division,  P.O.  Box  4,  Dibdsle  Works.  Dudley,  WOBCS.  Tel:  Dudley  41B4  S 
Proprietors,  Gibbons  Bros.  Ltd.,  and  Wild-Barfteld,  Electric  Furnoces  Ltd. 


Food  Manufacture — June,  1955 


xcv 


GRINDING  MILLS 


An  airtight  pack,  proof  against  damp 
and  contamination  is  provided  for 
Sturgc  citric  acid  anhydrous.  The 
container  has  a  polythene  liner  which 
is  heat-sealed  at  the  neck. 

Citric  acid  anhydrous  has  a  higher  acid 
content  (8*5%),  for  the  same  bulk  and 
weight.  Please  ask  for  details. 


^0  \»3 


.  JOHN  &  E.  STURGE  LIMITED 

*  I  WheeleysRd.,  Birmingham  15.  Midland  1236/7 
/  Manufacturers  of  Fine  Chemicals  since  tSsj 


Mills  for  the  reduction 
of  all  types  of  materials 
in  food  manufacture. 
Illustrated  is  our  No.  3 
size  Impact  Grinder 
complete  with  feeder 
and  suitable  for  grind¬ 
ing  all  types  of  dry 
materials  such  as  sugar, 
cereals,  roots,  spices, 
etc.,  to  a  fine  powder. 
These  mills  are  available 
in  five  sizes  to  deal  with 
capacities  of  from  a  few 
cwts.  to  7  or  8  tons 
per  hour. 


W.  S.  BARRON  &  SON,  LIMITED 


GLOUCESTER 


Cablat: 

Barron,  CloucoKar 


Manulaccurad  by  M.  J.  da  Goaia,  7aandam.  Holland. 

•  Separates  18  cwt.  per  hour. 

•  Regulated  Feeding. 

•  Does  not  require  supervision. 

•  Dimensions  1 4' 6' x  4' 6'  width  3' 6*. 

•  Runs  continually  for  24  hours  a  day. 

•  Can  be  easily  and  quickly  cleaned. 

•  Obtainable  In  two  sizes. 

•  Reasonable  delivery  date. 

•  Purity  :  highest  possible. 

ALL  CNQUimS  TO  SOLE  AGINTS  fOA  THE  UNITBD  KINGDOM. 

F.  BOS  LTD. 

Gedney,  Spalding,  Lines. 

Tel.:  LONG  SUTTON.  UNCS.  2237. 
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Almonds  -  Wklnul^  \ 

Desiccaled  Coco?tul 
'Aemels  fj/nzelnul 
cind  Groundnut) 


\  Fgg  J^roducls 
\  Glace  Cherries 


Gum  Arahic 
y^Agar  Agar 


ADELAIDE  HOUSE,  LONDON  n/so  GLASGOW  &  MANCHESTER 
\  / 
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- - 1 1 1 1  equipped 

BACON  &  MEAT  FAaORY 


Tables,  Wall  Panelling,  etc..  In  Stainless  Steel 
by  Associated  Metals— hygienic,  easily  cleaned, 
never  corrodes.  Also  tanks  and  utensils  of 
every  description. 

Sp»ehlltt$  In  Fabricated  Metal  Wark  In  STAINLESS  STEEL 
MONEL  METAL.  COPPER  and  ALUMINIUM 

Write  for  particulars  to  ; 


^ssofiatfb  iilrtal  ®orU5 


LONDON;  7  Crosytrtor  Cardens,  S.W.I  Phone:  VICTORIA  I977'8 

and  at  LIVERPOOL.  MANC  HESTER.  ,  NEWCASTLE.  BELFAST  &  DUBLIN 


IMPORTERS  AND  SOLE  AGENTS  FOR  U.K.; 

ANGLO-ITALIAN  PRESERVES  L? 

(FORMERLY  EXPRESS  IMPORT  CO.) 

30  STOCKWELL  PARK  CRESCENT 
LONDON,  S.W.9 

Phone:  BRIxcon  4020  and  8337  Croms:  RUFMAZ.  CLAPROAD.  LONDON 

"USE  TANZI  FOR  PERFECT  PROOUaS" 

TANZI  CALISTO  &  FIGLI 


(COLLECCHIO) 


Manufacturers  of  High  Quality 


TOMATO  PUREE 

AND 

PEELED  PLUM  TOMATOES 

ALSO 

ITALIAN  PARMESAN  CHEESE 

NINO  COCCONCELLI  BRAND.  PARMA. 

All  sizes  of  1954  pack  available 

Quotations  for  forward  shipment  c.i.f. 
or  landed  duty  paid  U.K.  port. 


.  .  .  here  is  a  new  book  giving  fresh  and  complete 

I.  COMPOUND  MILLING 

by  N.  O.  SIMMONS 


compound 

^  'BILLING 


Royal  8vo.  xx4  280  pages.  Illustrated.  42s.  net. 

Postage  lOd.  Home,  Is.  4d.  Abroad.; 

In  most  countries  the  present  need  for  increased  food  production  is  of  prim^ 
importance,  l^e  processing  of  feeding  stuffs  is.  therefore,  a  matter  of  growing 
interest  throughout  the  world. 

As  the  title  implies,  the  book  specialises  in  the  manufacture  of  compound 
feeding  stuffs  for  livestock.  Associated  subjects,  such  as  the  manufacture  of 
“  strai^ts,”  seed  cleaning,  grass  ^nding  and  cubing,  cereal  flaking  and  the 
processing  of  poultry  com  are  also  included,  but  the  main  purpose  of  the  book 
is  the  detailed  description  of  the  compound  milling  process  and  the  machines 
employed  in  it  between  the  intake  of  raw  materials  and  the  delivery  of  finished 
products. 

In  view  of  the  shortage  of  literature  dealing  with  this  subject,  the  author, 
who  has  wide  knowledge  and  experience  of  his  subject,  has  rendered  an  important 
and  valuable  service  to  those  engaged  in  the  provender  and  compound  milling 
industry,  whether  as  experts  or  students. 


The  book  it  divnled  into  two  sections: 


L  Raw  Materials.  Animal  Nutntion  and  the  Compound  and  Provender  Miller.  The  Principal  Feeding  Stuffs  used  in  the  Manufacture  of  Compounds  and 
Provender.  Typical  Compound  RaUons  and  their  Composition. 


K  ■  ana  reiietmg.  cuM  and  Pellet  Cooling.  Crass  Grinding  and  cuDing.  cercai  riaiting.  the  Manufacture  ? 

S  SL,.  j  ***’  ■™1  *^olkd  Grain.  Exhaust  Systenu  in  Compound  Mills.  Weiring  and  Packing  of  Finished  Products.  Storage  and  ^ 

2  Delivery  of  Finished  Products.  Layout  of  Compound  and  Provender  Mills.  Produ^on  Costs.  Appendices.  Index.  i 

J  § 

§  Obtainable  through  your  usual  bookseller  J 

§  LEONARD  HILL  [BOOKS]  LIMITED,  STRATFORD  HOUSE,  EDEN  STREET,  LONDON,  N.W.l.  § 
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Iff  the  manufacture  cf 


POWER  MINCERS 
BOWL  CUTTERS 
SAUSAGE  FILLERS 
MEAT  CUTTING  BANDSAWS 
MEAT  COOKING  PLANT 
STAINLESS  STEEL  TROUGHS 

MEAT  MIXING  & 
DICING  MACHINES 


Illustration  shows 

LARGE  CAPACITY 
HEAT  MINCER 

Made  in  5  sizes 


J.  C.  WETTER  &  CO.  LTD.,  2S  Middle  St.,  West  SmlthReld 

Phone:  MONarch  8936/7/8 


Accurately  perforated  and  extremely  durable,  ‘  Harco  ’ 
Perforated  Metal  is  produced  in  most  metals  for  any 
grading,  screening  or  sorting  requirement.  A  wide 
range  of  plain,  embossed  and  ornamental  patterns  is 
available. 

Setui  for  Catalogue  No.  FD  926 


Telephone:  GREenwich  3232  (22  lines) 
G.  A.  HARVEY  &  CO.  (LONDON)  LTD.,  Woolwich  Road,  London,  S.E.7 
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INSTRUMENTS 


Ref  rac  to  meter 


examining  sugar  solutions, 
butter,  oils,  fats,  etc. 


This  instrument  is  rapid  in 
action,  the  refractive  index  or 
sugar  concentration  being  seen 
at  once  on  an  ocular  scale. 


Full  particulars  from  the  makers: 

Bellinghtim  ^  St  an  fey  MJd, 

DEPT.  FM.  71  HORNSEY  RISE,  LONDON,  N.I9 

PHONE:  ARCHWAY  2170 


PROTECTIVE 

PAPERS 

AND 

LINERS 

FOR  BULK  PACKAGING 
AND  PROCESSING  FOODS 
MULTIWALL  BAGS 
PAPER  SHAVINGS 


W.  K.  THOMAS  &  COMPANY 

27  JOHN  ADAM  STREET.  ADELPHI.  W.C.2 

Specialists  In  British  and  Imported  Papers. 


Telephone;  Trafalgar  6204-5 


Telegrams:  Plysack  Rand.,  London. 


even  improves 
flavour 
when  butter 


IS  used 


BgGG.COUSLANP^^iyflllljllll 

AND  CO.,  LTD.  4||||||||||||||[|||[|||||||||r 

SPRINGFIELD  WIRE  WORKS,  GLASGOW,  S.E 


W.  J.  BUSH  &  CO.  LTD.  *  LONDON 

Telephone:  CLISSOLD  1234 
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Atlas  sifters  and  Mixers 


The  well-known  efficiency  and  economy  of 
the  Atlas  Mixer  is  the  outcome  of  many  years 
of  research  and  practical  experience  of  mixing 
problems. 

Worthy  of  the  highest  traditions  of  Porteus 
design  and  craftsmanship,  the  Atlas  Sifter  and 
Mixer  can  mean  better  processing  for  your 
products. 

May  we  send  you  a  catalogue  or  give  you  expert 
advice  on  any  mixing  problem. 


lOlAl  FOU 

fu 

’’owDiRs  en 


GEORGE  PORTEUS  AND  SONS  (LEEDS)  LIMITED,  Provender  Milling  Machinery  LEEDS  BRIDGE  WORKS  •  LEEDS  10 

GP  123 


The  most  efficient  machines 
for  the  packaging  of 

BUTTER,  MARGARINE 
CHEESE 
ICE  CREAM 

and  all  kinds  of  Food  Products, 


Automatic  Moulding  and  Wrapping  Machines 

for  Butter,  Margarine,  Lard,  etc.  Various  types  for  production 
from  30  to  120  packets  per  minute. 


SPECIAL  AUTOMATIC  MACHINES  FOR  THE  FOOD  TRADE 


Complete  Packing  installations 
supplied  to  the  leading  Firms 
throughout  the  world. 


KUSTNER  BROTHERS  &  CO..  LTD.,  ENGINEERS,  GENEVA,  (SWITZERLAND) 


Food  Manufacture — June,  1955 

[L] 


THE  ALITE  CONE  MIXER 

IN  LARGE  RANGE  OE  SIZES 
GIVES  NEW  EFFICIENCY  IN 
POWDER  MIXING 


further  details  and  demonstration  on 
application  to 


ALITE  MACHINES  LTD 


Manujacturers  of  filling,  Sifting  and  Mixing  Machines 

PIXMORE  AVENUE,  LETCHWORTH,  HERTS 

Telephone:  ietchnorth  965-6 


CANNING  TOWN  GLASS  WORKS  LTD., 
30-34  NEW  BRIDGE  STREET,  E.C.4 

Ttitphont:  CENTRAL  5342-S  Tetegramt:  DRYAD,  LUD,  LONDON 

WORM:  CANNIRO  TOWN,  E.1«  mH  QUCCNtBOROUOH  KENT 


In  Stores 

Warehouses  &  Factories 


Insect  Pests  are  DEAD 
AGAINST  FUMIT£ 


Simply,  safely  and  efficiently  fumite 
ddt/undane  smoke  insecticide  des¬ 
troys  common  insect  pests  in  Stores, 

Warehouses,  Factories,  and  protects 
timbers  against  wood-boring  beetle 
attack.  Foodstuffs  in  bulk,  bags  and  original  containers  may  be 
treated  in  situ  at  the  recommended  dosage  without  fear  of  tainting. 
For  a  few  pence  for  1,000  cubic  feet,  FUMITE  clears  the  premises 
of  pests  and  keeps  them  clear  for  months. 

Quick-acting  FUMITE  LINDANE  is  specially 
recommended  in  cases  where  DDT  Is  not  acceptable 

ni  ““t/limdahe 

P  IWwW  W  Ip  Smoke  Insecticide 

British  Patent  Nos.  621731,  621894  and  651684— otnars  pending 

Service  andlor  supplies  from  approved  servicing  companies. 

Special  instruction  leaflet  from  the  Sole  Manufacturers: 

WAECO  LTD.  (FUMITE  DIVISION) 

lioa  VICTORIA  STREET,  LONDON,  S.W.I  Tel:  Tote  Coller,  962* 


Can  closing  machinery 

of  all  kinds  and  sizes  with  and  without 
automatic  feed  for  lids. 

Beer  can  closing  machinery, 

semi  and  completel)r 

t  machinery  and 
Mashing  and 

universal  motors. 

and  jars. 

SEMI-AUTOMATIC  SEAMING  MACHINE— Model  VNst  Ml  I 


Brunswick,  Gemany 
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INVEST  IN  THE  BEST! 


“UNIMATIC” 

The  illustration  shows  body  and  all  round  neck  labels  being 
affixed  simultaneously  to  Heinz  salad  cream  bottles.  The 
Purdy  ‘‘Unimatic”  labeller  can  equally  well  be  fitted  to 
handle  round,  oval,  square  and  many  other  shaped 
containers  and  to  do  single  or  multi-label  work,  labels,  with 
certain  exceptions,  being  gummed  over  entire  surface  to 
ensure  perfect  adhesion.  The  machine,  which  has  a  variable 
speed  drive,  is  fully  automatic  in  operation.  Output 
depends  to  some  extent  on  the  work  handled,  estimates 
being  given  when  samples  of  such  are  submitted  to  us. 


THE  EXPERIENCE  OF  HALF  A  CENTURY  IS  AT  YOUR  SERVICE 


’Phone  €>•  'Grams: 


PURDY  MACHINERY  CO.  LTD. 

ASSOCIATED  UlTH  FARROW  &  JACKSON  LTD. 

41-42  PRESCOT  STREET,  LONDON,  E.l 


KOYai  8401 


Do'/'e  you  Z'/s/c 

7?c//zt/o  //•a/z 


//j  A/s  /hoc/ P 


Guarantee  the  complete  freedom  from  iron  contamin¬ 
ation  in  your  products  by  installing  *  Rapid  ’  Magnetic 
Equipment.  Whatever  the  process,  standard  types  are 
available  which,  in  addition  to  purification,  protect  costly 
plant  from  damage,  and  remove  the  danger  of  claims,  etc. 
*  Rapid  *  Equipment  is  in  daily  u^e  by  many  leading  food 
manufaaurers;  its  reliability  and  efficiency  is  the  outcome  of 
more  than  fift>’  years’  experience  in  this  specialised  field.  Let 
us  advise  you  on  the  equipment  best  suited  to  your  particular 
needs !  We  shall  be  pleased  to  furnish,  without  obligation, 
technical  assistance  and  illustrated  literature  covering  our 
range  of  Electric  and  Non-Electric  Magnetic  Equipment. 


RAPID 

EQUIPMENT 


*AHO  HACNETIC  MACHINES  LTD.,  LOMBARD  ST.,  BIRMINCHAM  12  Telephone:  Victoria  1137  (F.B.X.)  Telegrams:  ••  Magnetism,”  Birmingham 
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TINPLATES 


Tfirgrams- 
••  rersisieni." 

Liverpool 
*•  PersiMent." 

Rand,  London 
T  rtephonei 
Liverpool.  Central 

299S  13  lines 
London.  Temple  Bai 
0077  (2  lines 


ORANDSi. 

••SANDOWN”  and  "HENZA  A"  (CoLet); 
“AMRN"  (Special  Cokes) 

"  PERSISTENT  ’  (Charcoal). 

SpWtAlaRr  •• 

TERNtPLATES.  BLACkPLATES.  SHEETS 
BLACK  &  GALVANIZED.  STEEL  PLATES. 

Elc 

AO  »0-^ 

EYERin  Sc  CO. 

LIMITED 

HEAD  OmCft 

40,  Chapel  St„  LIVERPOOL.  3 

aaANat  orncBi 

tKLniNHAM  HOtIU.  .S«  LANCASTH  rUCR 
STtAND.  LONDON.  WjCI 


DIRECT  IMPORTERS 


m.HRmBURGER&SONS 


LIMITED 

Plantation  House,  Mincing  Lane,  London,  E.C3 

Tolopho— t  MANtioN  Houae  440S  ()  linoo)  Tologramai  Homadon  London 


FENNER 
V- BELTS 

G'irt'  Oiilstandinff 
Pvrfonnanve 

RANGE  FOR  DRIVES  FROM  HP.  to  400  HP. 

A  man',  iob  400  HP  continuously  24  hours  every  day;  or  a  woman's  need  of 
)  HP  for  a  couple  of  hours  on  Monday  mornings  only:  Fenner  High  Power  indus¬ 
trial  V-Bcits  do  the  one,  and  Fenner  Fractional  Horse-Power  V-Bcits  are  equally  at 
home  on  the  other.  Fenner  V-BcIts  include  steel  cable,  anti-static,  heat  and  oil 
resisting  and  dry  cotton  types.  See  the  name  Fenner  on  every  V-Belt  you  use  -it 
is  your  guarantee  of  satisfaction.  J,  H.  FeniMT  A  CO.  Ltd.  Hull  England 

FENNER 

OF  NULL 

LANCfST  MANUS  ACTUalal  OS  V.ilLT  ORIVIS  IN  TMI  C  O  M  M  ON  W|  A  LTSt 


THE  BEST  IS  HARD  TO  FIND 

Do  we  not  all  make  the  **best”? 

Discrimination  is  necessary,  and  the 
prudent  buyer  tries  all. 

Have  you  tried  any  of  our  “Golden 
Fruit”  Essences?  You  should — it  is  so 
easy  and  cost  you  nothing. 

These  essences  are  ail  based  on  real 
fruit  concentrates,  fruit  juices  or 
extracts,  the  synthetics  are  kept  to 
the  lowest  possible  proportions,  just 
sufficient  to  “spread”  the  flavour. 

Samples  gladly  sent  on  request. 

THE  CONFECTIONERS’  VEGETABLE 
COLOURS  &  FRUIT  ESSENCES  CO.  LTD. 

MESSINA  WORKS,  43a  WHITE  POST  LANE.  HACKNEY  WICK 
LONDON,  E.9 

Tel:  Amherst  2274 


CIV 
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Mi'ou 


Takes  biscuits,  ItreaJ,  salt,  hard  an<i“soft  fresh 
fruits,  sugirs,  coconut,  vegetables. 

THE  SMALL  MACHINE  OF 


(^OUfe  BROTHERS  &  CO.  LTD. 
PALL  MALL,  LIVERPOOL  3 

Tcl. I  Central  5401  Grams  i  "Roboro^'  Liverpool 
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AMAZING  OUTPUT  / 


PRODUCT  OF  THE  ROWE  MANUFACTURING  DIVISION 

MINCER  &  CRUMBER 

TYPE  S.A. 

Immediately  breaks  down  chilled  or  Irozen  tinned 
eggs  and  yolks.  Extracts  seeds  from  raspberry 
pulp.  Pulps  apples  for  mincemeat  and  oranges  for 
cordial  essence.  Reduces  egg  shells  to  grit.  Size 
of  mince  controlled  by  screens. 

Note  the  simple  unique  action. 

•  Easily  cleaned. 

•  No  knives  to  break  or  keep  sharpened. 

•  Sound  strong  construction. 

•  Easily  operated  by  unskilled  labour. 


PRODUCES  YOUR  PROCESSED  PRODUCT,/ 


Selling  Agents: 

T.  &  T.  VICARS  LTD. 

EARLESTOWN  *  LANCS  •  ENGLAND 


SEALED  SCALES 


Please  send  for  full  details  •  Demonstrations  ary  timr,  anywhere 
SWIFT  AND  SWALLOW  LTD.,  AIRPORT  WORKS.  ROCHESTER.  KENT  .  TELEPHONE:  CHATHAM  3404 


SEALED! 

3 

•  These  scales  are  fully  pro¬ 
tected  against  damp,  dust 
and  corrosive  gases. 


•  The  floating  mechanism  is 
sealed  by  a  unique  oil  seal. 


•  All  joints  are  closed  by  a 
special  composition. 


•  Scale  can  even  be  “hosed 
down  ”  efter  use. 


•  8  oz.  chart  in  1  oz.  divi¬ 
sions.  Graduated  both 
sides  “Light”  and  “Heavy” 
for  factory  use. 


#  20  lb.  capacity. 


Su-i/t  Sealed  Scales  in  use  at  Messrs.  Quayside  Products  Ltd.,  South  Dock,  Grimsby 


FOR  THAT  SPECIAL  JOB  WITH  MOIST  FRUIT.  WET  FISH.  POWDERY  GOODS 


Swm 


ME  YORK  TpI  YORK  i02t 
tos  matton  GAIDfS  ICNDON  fCt 


■ystem  % 

Tha  ANHYORO  Flash  Drying  plant.  Farlicularly  usalul  for  lh< 
Plant  Is  a  porfaclly  now  drying  drying  of  Starch,  Fleur,  Clay, 
syslam  spaclally  dosignod  to  China  Clay.  Pulp  and  ether 
meal  ragulremanli  which  can  moist  or  fibrous  products.  Built 
ba  mat  only  with  difflcully  or  In  standard  sixes  or  to  your 
not  af  all  by  a  spray  drying  special  order. 

NOTE  THESE  ADVANTAGES:  • 

9  Quick  drying  9  Lowest  heal  consumption 

:::  9  Drying  al  low  temperatures  9  Easy  operation  and  cleaning 
9  Convenient  regulation  9  Capable  of  24  hours* 
of  drying  degree  day  and  night  work 


canons. 


cvi 
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FLASH  DRYING  PLANT 


|ANHYDR0  as,  36  Ncrregade  Copenhagen  K.  Denmark 
Telegrams  ANHYDRC  Copenhagen  —  Telephone  Minerva  4767 


MEAT 

SPOT  OR  FORWARD 
SHIPMENTS 


SUPPLIERS  OF  ALL  TYPES  OF 
MEAT  AND  OFFALS 


W.  NORWOOD  &  SONS  LTD. 

LONDON,  E.  I  8 

Telephonat  WANSTEAD  4*83 
TELEX  2-230f 

and  at 

GLASGOW  —  NEWCASTLE 


VACUUM  EQUIPMENT  for 

HAM  CANNING 


TYPE  H 


The  loading  V 

and  unload- 

ing  of  cans  - - - 

into  drum  ^ 

type  vacuum  ^ 

machines  and 

the  consequent  stacking  and 
unstacking  is  largely  wasted 
labour. 

The  TYPE  H  vacuum  seal¬ 
ing  machine  was  designed  so 
that  each  can  may  be  vacuum- 
ised  in  transit  between  the  dip 
soldering  of  the  end  and  pack¬ 
ing  into  the  retort.  Full  visi¬ 
bility,  pistol  grip  solder  gun 
with  solder  magazine,  and  a 
capability  of  producing  a  de¬ 
gree  of  vacuum  in  the  ham-can 
completely  beyond  even  the 
theoretical  possibility  of  the 
drum  typ>e  machine. 


HV  make  a  full  range  of  canning  machinery.  Please  write  for  details 

PREMIER  FILTERPRESS  COMPANY  LTD. 

GROSVENOR  CHAMBERS  •  WALLINGTON  ‘  SURREY 

Telephone:  Telegrams:  Cables: 

Wallington  ?572  Filtering,  Souphone,  London  Filtering.  London 


WHITE  FLINT 


GLASS  CONTAINERS 


•  Pint  xnd  )  pint  Vinegar 
Bottle',  I  tb.  and  )  lb. 
Ixm  jxiN  all  to  agreed 
F.M.F.  Sfiecificationv. 

•  Prompt  delivery  from 
stock. 

•  Packed  in  easily  handled 


•  Wholevule  only. 


A  VATIIINAL  GLASS 
N)  WnJIHS(v()iu,)LTI). 


TRADt 


FISHERGATE  YORK 


ONLY  CLEAN  AIR  CAN  REACH 
YOUR  PRODUCT  FROM  THIS  PUMP! 


‘  MSH  HYTOR  ’  CLEAN  AIR  COMPRESSOR 


Trsd*  Mark 


ITS  THE  SCRUBBING  ACTION  OF  THE  LIQUID  SEAL 
AND  ENTIRE  ABSENCE  OF  INTERNAL  LUBRICATION 


NO  FILTERS 
OR  AFTER  COOLERS 


ONE  MOVING  PART 
NO  METALLIC  CONTACT 


British  Made 

By  NASH  ENGINEERING  CO.  (Great  Britain)  LTD. 

Further  details  with  pleasure  from  Sole  Agents  and  Service  Engineers  for  BRITISH  ISLES 

NORMAN  ENGINEERING  COMPANY 


HtAD  OfFlOf :  Hftor  Warkt,  OaMHMrc*  Way,  Fartoy  Way,  eraydaa 
NORTHERN  orFlOE:  t73  Rayal  Eithaaia,  Maackartar,  t 


Tatafkaaa:  Oraydaa  >1700 
Talaykaaa;  Rlaaktrlara  1033 


RAYOPHANE 

FOR 

PROTECTION 

AND 

WRAP-APPEAL 

★  ★  ★ 

SOLE  SELUNG  AGENTS 

FELBER,  JUCKER 

&  CO.  LTD. 

LONDON  ’  Thamaa  Houta 
Ouaam  St.  Flaca,  I.C.4 
Tal.:  QTY  1007  (4  linaa) 
Grama :  Fatbar,  Stock.  Lendori 

MANCHRSTRR:  29  Patar  Str<  at 
TaL:  Blackfriara  3337  it  linaa) 
Grama :  NIbar  Manchaacar 
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ADHESIVES 

for 

Boxmaking  •  Bagmaking 
Carton  and  Case  Sealing 
Labelling  •  Wrapping 
Carton  Gluing 
Laminating  •  Tube  Winding 
Window  Gumming 


••  POLYVIN  ” 

Synthetic  Resin  Emulsion  Adhesives 
For  raster  Speeds  and  Moisture  Resistance 


THE  ARABOL  MANUFACTURING  CO.  LTD. 

Wardrobe  Chambers,  146a  Queen  Victoria  Street, 
LONDON,  E.C.4 

Telephone:  City  2368 


I 


LENTY  Rotary  Pumps 


CODING? 


YOUR  PROBLEM 

SOLVED 


in  plain  chanctan 


Whether  it  be  labels,  cartons, 

wrappers  or  complaint  slips — 

Perforation  provides  the 

answer.  . 

in  ceoa 

There  are  small  hand  models  with  outpuu  of  5,000 
labels  per  hour,  or  treadle  and  power  models  giving 
outpuu  of  up  to  30,000. 

Or  perhaps  you  prefer  edge-notching 
by  *  Codedge  *  —  output  2,000  per 
minute. 

Send  for  full  details  from  the  Ackers 


SM^JC24<H 


SAUVEN 


PKRFOKATIXG 
M.xrmxE  CO. 


13,  HATTON  WALL,  LONDON,  E.C.I 

TthphoHt:  CHANCEHY  3413 


Makar*  of: 

Buckat  Elavators 
Worm  Convayor*, 

Separating  Siava*, 

Friction  Sack  Hoist*, 

Sack  Claanor*, 

Herb  Rubbing 
Machine*, 

Vertical  Mixer* 

FRANK  STACEY  &  Co..  Ltd  vauxhall  street 

Talaphona:  Aston  Crou  3721  (7  lines)  BIRMINGHAM  4 
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Produces  powders 
t  From  liquid 


bsta 


nces 


The  Spooner  Food  Machinery  Engineering  Co.  LtdllkleyHallllkley  Yorkshire 

Ttttphone  I  i  k  1 1  y  t  t 7  t  •  2 


'At  Illustration  shows  Tvkin 
Cylinder  Drying  Machine 
with  accessories  (optional). 


Travelling  Ovens 

and  Provers.,. 


BERTRAMS 


made  in  four  commercial  sizes 

90  Gallons  per  hour  |  120  Gallons  per  hour  |  180  Gallons  per  hour  |  300  Gallons  per  hour 

and  can  be  arranged  in  batteries  of  2.  3  or  4  machines,  with  common  gross  conveyor,  elevator  and  sitter,  driven 
independently.  Also  Laboratory  Machine  to  handle  10*12  gallons  per  hour. 

Full  details  will  be  sent  by  return  post.  Please  write  to  : 

BERTRAMS  LIMITED  *  St.  Katherine's  Works  *  Sciennes  *  Edinburgh  9 
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HAVE  YOU  A  Fioo  ring  Problem  p 


FLOORS  wheeled  traffic,  are  non-slip  and  can  be  made  waterproof  and  resistant  to 

aggressive  acids. 

BETONAC  FLOORS  are  in  use  in  every  kind  of  FOOD  FACTORY  including  Creameries. 

BETONAC  adds  the  durability  of  steel  to  the  adaptability  of  concrete. 


Send  your  enquiries  to  ; 


QUICKSET  WATER  SEALERS  LTD,  54  victoria  street,  s.w.i. 


ABBey  IS7I  2  3. 


KiESSiiiSiitiiiEit 


■■■■•■■■■I 

■PpppaaPal 


- SiftBiBfc.PBJ 

\l F.  W.  POTTER  A  SOAR  ltd'! 


Our  range  of  Weaving  covers  all  grades 


Also  makers  of 

SIEVES 

SCREENS 

DRESSING  COVERS 
TRAYS 
BASKETS 
and  many  other 
Wire  Products. 

Write  for  our 
brochures  of 
Woven  Wire 
and  Wi rework. 


PHIPP  STREET 
LONDON  E.C.2 


Telephone  ■  BIShopt(ate  2177  (3  Lines) 


FULLER  HORSEY 

SONS  a  CASSELL 


Specialius  in  the  Sale  &  Valuation  of 


FOOD  MANUFACTURING  PLANTS 
OF  EVERY  DESCRIPTION 


lO  LLOVDN  AVB.M'E  •  L0M>0\  •  E-i'-.l 
TELEPHOSE  ROYAL  4SS1 


CONVEYOR  BANDS 

(FABRIC) 


MOP  CLOTHS 

For  Fruit  Cleaning  Machines 


THE  KLEENKUT  BINDINGS  CO.  LTD. 
89  BARTHOLOMEW  CLOSE,  LONDON,  E.C.l 
Tel.:  MON  5678/9 


,einl>e/- 


^IRGUARD 

And  remember  safety  first  can  depend  on  your 
ordering  GUARD  Industrial  Gloves  and  GUARD 
Overalls.  We  are  actual  manufacturers. 

Please  write  for  illustrated  catalogue. 

AIRGUARD  LIMITED 

103  KING  STREET.  LONDON,  W.6 
Tel:  Riverside  3642-3-4-5 
and  at  Birmingham,  Glasgow,  Belfast.  Dublin, 
factory:  Bowden  Works.  Beckenham,  Kent. 


INDUSTRIAL  GLOVES 


use  the  HOLROYD  DEFROSTER 

for  your  cold  room 

The  “Holroyd”  defroster  is  the  latest,  simplest,  cheapest 
and  most  efficient  defroster  available. 


One  gas  tap  and  one  by-pass  valve  only  for  defrosting. 

Defrosting  completed  rapidly.  Dry  coils  ready 
for  re-freezing.  Negligible  rise  in  room 
temperature.  No  emptying  the  refrigerator  for 
defrosting. 

JOHN  DOWNTON  (ELECTRIC)  LTD. 

Write  for  details  to  HEATON  WORKS.  POTTER  STREET, 

Nr.  HARLOW,  ESSEX. 
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1877-1955 


A  LONG  ESTABLISHED  LINK 


COLOURS  PURITY 

FOR  EVERY  POSSIBLE  TO  MEET  WORLD-WIDE 

FOODSTUFF  PURPOSE  FOODSTUFF  REGULATIONS 


addrcsf  all  enquiries  to 


TELEPHONE 
HOU  Il4t  (7lln»i) 


TELEGRAMS 

WKUAMS  HOUNSLOW 


HOUNSLOW 


MIDDLESEX 


Jolm  T.  Hardaker 

(FOOD  MACHINERY)  LTD. 

BOWLING  IRONWORKS  •  BRADFORD  •  YORKSHIRE 


MODEL  24-C 

30  GALLON 
CAPACITY 

TWO  SPEED 
HEAVY  DUTY 
MIXING 
MACHINE 
BY 

cHARQgg) 

Makers  &  Designers 
of  Quality  Machines 
For  The  Food  Industry 
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Send  yoor  enquiries 
to  Ihe  ProdiieerN 


HIGHLANDS  HILL.  SWANLEY,  KENT 

Telephone  .  Swanley  Junction  2306P 
Telegraphic  Address:  “Namsoluc,  Swanloy  Orpington' 


James  Grew  &  Co. 
(Eire)  Ltd. 


54  DAWSON  STREET  •  DUBLIN 

Phone:  77003,4  Crams:  Grew,  Dublin. 

AGENTS  AND  BROKERS  TO 
FOOD  AND  DRUG  MANUFACTURERS 

First  class  facilities  for  processing,  mixing 
and  packaging  Bulk  Foodstuffs  and 
Druggists  Sundries  for  the  Wholesale 
and  Retail  Trades. 

LARGE  STORAGE  CAPACITY 

••IN  THE  FOOD  BUSINESS  SINCE  I866‘’ 


LARGE  MODERN  GROUND  FLOOR 

FACTORY 

(WITH  OFFICES) 

REQUIRED 

IN  OR  NEAR  NORTH  CIRCULAR  ROAD 
FOR  PACKING  &  DISTRIBUTION  CENTRE 

CHAMBERLAIN  &  WILLOWS 

23  MOORGATE  LONDON  E.C.2 

METropolitan  8(X)1 ,8 


Your  enquiries  are  invited  for: — 

EDIBLE  OIU  &  FATS 
(Including  HARDENED  OILS) 

PURE  REFINED  LARD 
SOYA  LECITHIN 
LOCUST  BEAN  GUM 
GLYCERINE  B.P. 

AGAR  AGAR 
and  Allied  Products 
Please  contact — 

FATOILS  LIMITED 

91-93  BISHOPSGATE,  LONDON.  E.C.2 

TEL:  LONDON  WALL  S047  INTL  TELEX:  BSIf 

DIRECT  IMPORTERS 


- DRAKESONS - 

GENERAL  METAL  SPINNERS 

CAPACITY  UP  TO  72' 

IN  ALL  METALS 


SPECIALISTS  IN  HEAVY  GAUGE 
HYDRAULIC  SPINNING 

SHEET  METAL  ENGINEERS 


21  PARKNOUSE  STRECT,  CAMtERWELL. 
l0N00ll,$.t5. 


WE  HAVE  THE  LARGEST  FLEET  OF 

Fork-lift  Trucks  for  hire 

IN  THE  COUNTRY  .  .  .  and  we  are  the 
largest  manufacturers  of  wood  pallets,  too! 


mo/tv 


W.  C.  VOUNCMAN  LIHITED,  WANDSWORTH  WORKS,  WANDSWORTH  ROAD,  LONDON.  S.W.R.  TELEPHONE;  HACAULAT  2233  (A  LINES) 
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SITUATIONS  VACANT 

NATIONAL  I’rcHiuction  Manat^cr  to  be 
resiKJiisible  for  several  factories  (loot!).  Must 
have  experience  of  layout,  design  and  con- 
>truction,  as  well  as  production  etticieiicy,  and 
contn)l  oi  product  quality.  Salary  £3,000  p.a. 
plus  contingent  remuneration. — Box  B4979. 
FOOD  Technologist  required  by  well- 
established  .Midland  biscuit  manufacturers 
with  knowledge  of  test  baking,  who  would  be 
responsible  for  ingredient  and  <iuality  control 
in  manufacturing  operations.  It  would  l>e  an 
.idvantage  for  the  applicant  to  have  a  know- 
l»-dge  of  Chemistry  and  a  I'niversity  degree, 
commercial  bakery  e.xperience  and  some 
knowledge  of  developing  new  prinlucts.  The 
|x>sition  will  be  permanent  and  a  good  salary 
paid  to  the  successful  applicant. — .Applica¬ 
tions,  including  all  relevant  information 
together  with  particulars  of  previous  positions 
held,  age,  salary  received  and  required,  should 
be  sent  to  Box  B4983. 

CHIEF  Chemist  required  for  leading  Chocolate 
Manufacturer  in  Canada.  .Applicants  must 
have  research  and  wide  priHluction  experience 
and  be  prepared  to  enter  management  field  if 
required.  Good  degree  required,  and  F.K.l.C. 
branch  E  preferred,  but  not  essential.  Assistance 
given  in  finding  accommodation.  Good  pension 
scheme  and  excellent  prospects. — Box  B4984. 
APPUCATIONS  invited  from  Chemists  who 
would  like  to  work  about  six  months  each  year 
III  British  West  Indies  and  three  months  in 
Fngland,  remainder  of  year  travelling  and  two 
months  leave.  .Applicants  must  be  fully 
qualified  (University  degree  or  equivalent) 
preferably  with  both  laboratory  and  factory 
experience  of  food  manufacture  and  packing 
including  canning.  Duties  include  taking 
charge  of  analytical  and  bacteriological 
laboratory  with  responsibility  for  technical 
control  in  factory  of  producion  and  quality. 
Technical  proficiency  must  be  coupled  with 
absolute  integrity,  initiative,  self-reliance, 
tact  and  ability  to  enjoy  really  hard  work  for 
nine  months  of  the  year. — Write  in  strict 
confidence  giving  full  particulars  past  exper¬ 
ience,  age  and  other  relevant  personal  data, 
to  Box  527,  c  o  Smiths,  too.  Fleet  Street, 
London,  F.G.4. 

FOOD  I’rodiictioii  in  British  West  Indies. 
FxiK-rienced  Chemist  (University  graduate 
or  member  K.l.C.)  wanted  to  take  responsi¬ 
bility  for  all  analytical  and  bacteriological 
work,  technical  supervision  of  production 
processes  and  quality  of  output,  etc.,  in  well- 
established  modern  factory  producing  range  of 
high  grade  products  for  export  in  bulk  or 
canned.  In  addition  to  sound  technical 
.ibility,  such  qualities  as  initiative,  energy, 
tact  in  dealing  with  lalioratory  and  factory 
staff,  are  essential.  Go<xl  initial  salary  accord¬ 
ing  to  qualifications,  excellent  prospects. 
House  provided  conveniently  near  factory, 
attractive  surrounding,  healthy  climate. 
l.iIxTal  home  leave,  first-class  passages. — 
Apply  in  strict  confidence  giving  full  details 
past  experience,  age,  married  or  single,  when 
available,  to  Box  534,  c/o  Smiths,  too.  Fleet 
Street,  IxMidiHi,  E.C.4. 

MANUFACTURERS  of  Bakery  margarine 
and  Compound  require  representatives.  .Appli¬ 
cants  must  have  connection  amongst  Bakers 
and  Confectioners.  Those  having  other  non- 
clashing  agencM's  not  objectetl  to. — Reply  in  first 
instance  to,  S.  Herliert  and  Co.,  Devonshire 
l.odgc,  Kay  Bark  Avenue,  .Maidenhead,  Berks. 
ntnimaT  required  by  Ftnid  .Manufacturing 
concern  in  the  Home  Counties.  Applicant 
should  have  knowledge  of  both  Chemical  and 
.Microbiological  Analytical  methods.  Exper¬ 
ience  in  .Meat  Processing,  Curing  and  By-pro¬ 
duct  control  would  be  an  advantage,  but  not 
essential. — Write,  giving  full  details  of 
<|ualificatiuns,  experience,  age  and  salary 
required,  to  Box  B4983. 

FOOD  Ihrocessing  Organisation  operating  in 
South-West  Scotland  and  Northern  Ireland 
requires  a  fully  experienced  Food  Technologist. 
Applicants  should  be  capable  of  developing 
canned  meat  products,  canned  soups  and  open 
pack  meat  products,  and  should  possess  a 
knowledge  of,  and  preferably  also  have 
experience  in,  curing.  Salary  will  be  com¬ 
mensurate  with  experience. —  Replies,  in 
writing,  to  Box  B4986. 

GRADUATE  to  undertake  physical  and 
bacteriological  study  of  gums  as  used  by  the 
food  industry.  Salary  according  to  experience 
and  qualifications  but  not  less  than  £600. — 
Apply  giving  full  details  to  Box  B3002. 


SITUATIONS  VACANT 

BUYER  (Trainee).  An  old  established 
Company  in  the  confectionery  industry, 
situated  in  North  London,  has  an  opening  for 
an  intelligent  young  man,  aged  25-30,  to  tram 
as  a  buyer.  Previous  experience  in  a  buying 
department  is  essential  and  it  is  desirable  that 
this  experience  should  have  been  gained  in  the 
food  industry.  Commencing  salary  will  be 
dejiendent  on  age  and  experience,  but 
CtRTAiNLY  not  less  than  £600  per  annum, 
per  annum.  Prospects  for  advancement  are 
good  as  it  is  intended  that  this  man  should 
ultimately  take  over  the  post  of  chief  buyer. 
The  appointment  will  be  pensionable.  .All 
applications  will  be  dealt  with  personally  by 
the  Chairman  and  treated  in  the  strictest 
confidence. — Write  Box  B4987. 

COFFEE.  Experienced  man  required  for 
managing  Coffee  Processing  and  Packing 
Department.  Should  be  capable  of  controlling 
staff  of  approximately  too. — State  experience, 
age,  etc.  Box  B4993. 

WORKS  Chemist  required  lor  the  analytical 
laboratory  of  a  West  of  London  food  factory. 
Applicants  should  be  qualified  and  have  had 
previous  factory  experience,  preferably  with  a 
sound  knowledge  of  the  l.'acteriological  control 
of  iiuat  products  and  canned  goods.  The 
position  IS  a  senior  one  and  permanent; 
contributory  pension  scheme,  five-day  week. — 
Write,  giving  full  details  in  strict  confidence, 
to  Box  B4094. 

THE  Research  Division  of  a  firm  of  food 
manufacturers  in  a  rural  part  of  the  .Midlands 
requires  a  Chemical  Engineer  for  work  on 
process  tlevelopment.  .A  four-figure  salary 
will  be  offered  to  the  selected  graduate  who 
shemid  be  within  the  age  range  of  27-3^- 
Ih-eference  will  be  given  to  applicants  who 
have  had  experience  of  working  in  a  branch 
of  the  food  industry  or  on  some  form  of 
biological  material.  The  Company  operates  a 
comprehensive  Stx;ial  Security  Plan  which 
includes  non-contributory  pension,  life  assur¬ 
ance  and  sickness  benefit  schemes.  .Applica¬ 
tions  should  give  details  of  education  and 
experience. — Reply  to  Box  B5000. 
ASSISTANT  Factory  .Manager  required  by  a 
progri’ssive  firm  of  Canners  in  Scotland. 
Excellent  opportunity  for  a  young  man  with 
experience  in  fruit  and  vegetable  canning  and 
Quality  Control.  Pension  Scheme. — Apply 
giving  full  details  and  salary  range  to  Box 

84963- 

QUALIFIED  Chief  Chemist  required  by  pro¬ 
gressive  Company  Canning  fruit  and  vege¬ 
tables.  Experience  in  Quality  Control  essential. 
Excellent  prospect  for  first  class  man,  having 
the  ability  to  develop  new  lines.  State  salary 
required,  experience  and  qualifications.  Pension 
scheme. — Fullest  details  in  strict  confidence, 
to  Box  B4964. 

SERVICE  Engineers,  to  work  from  London  or 
Birmingham,  on  Automatic  Weighing  and 
Packing  .Machines.  Considerable  amount  of 
travel  involved.  Please  give  full  details  of  age, 
past  experience  and  earnings. — These  are  staff 
positions,  with  excellent  prospects,  to 
B.M/CM.R,  London,  W.C.r. 

PROGRESSIVE  Firm  of  Pet  FckkI  Manu¬ 
facturers  require  Sales  Manager  with 
established  connection  for  canned  goods. 
.Applicant  must  have  proved  sales  record  and 
have  good  staff  control  and  also  be  capable 
of  dealing  with  expanding  business.  Salary 
commensurate  with  ability. — Box  K746,  Le«‘ 
and  Nightingale,  Liverpool. 


TAUNTON  COMPANY 

with  Quick-Freezing  capacity  up  to 
5  tons  per  day,  offers  facilities  during 
••  Close  Season  ”  (June — December). 
Arrangements  to  suit  enquirers. 
Ample  female  labour  (full  or  part  ; 
time).  Would  consider  Food  Proces¬ 
sing  of  any  kind,  or  Storage  and  j 

Delivery  Service. — Box  B4999.  I 

,i 

_ ! 


SITUATIONS  wanted 

UNIVERSITY  Trained  (Zurich,  Bern)  Swiss, 
28  years  old,  at  present  in  .Argentina,  with 
experience  in  laboratory  cimtrol  of  milk  and 
confectionery  prixliicts,  and  lliient  in  German, 
English,  French.  Spanish,  seeks  post  in 
FInglish  laboratory,  preferably  research. — 
Fasler,  c,o  Ball,  95,  Bushfield  Road.  Scun¬ 
thorpe. 

CANNERY  .Manager,  42,  university  graduate, 
desires  change.  Unique  man,  experience  10 
years  all  functions.  Wide  range  canned  and 
frozen  products  including  citrus.  Specialist 
development  high  volume  low  cost  produc¬ 
tion,  highest  quality.  Presently  in  N.  .America 
in  charge  cannery  10-12,000  ca.ses  per  day. 
Experience  also  sales  administration  and 
organisation  retail  food  markets.  Will  relocate 
abroad  for  interesting  job. — Box  B4954. 

ADVERTISER  offers  principals  unique  oppor- 
tumty  securing  Senior  E.\ecutive  e.xceptional 
calibre,  well  versed  Sales  and  General  .Manage¬ 
ment,  some  Buying,  Food  Trade,  ppKlucer  and 
wholesaler  levels.  With-  experience  accom¬ 
panies  fresh  outlook,  practical  approach  to 
problems.  Claims  fully  backed  by  references 
enhanced  by  investigation.  Not  interested’ 
mediocre  work  or  remuneration.  I>omiciled 
Surrey. — Box  B4981. 


BUSINESS  OPPORTUNITIES 

WELL-KNOWN  Company  with  Headquarters 
in  London  is  now  able  to  consider  one  good 
.Agency  for  the  United  Kingdom  for  a  Food 
Product  for  distribution  through  the  Grocerv 
Trade. — Manufacturers  interested  please 
address  full  details  to  Box  B4980. 

INQUIRIES  Invited  for  Conveying  and  Sp^ial 
Plant  and  Machinery.  Consulting  Engineer 
and  Chemist  with  wide  and  long  experience 
supplies  highly  specialised,  labour  saving  and 
continuf>us  designs  and  advises  on  intricate 
problems. — Box  B4989. 

THE  proprietor  of  British  Patent  No,  652290, 
entitled  I mprovements  in  Method  of  Makine: 
and  Filling  Tea  Bags,  Coffee  Bags,  and  the 
Like,  offers  same  for  license  or  otherwise  to- 
ensure  its  practical  working  in  Great  Britain. — 
Inquiries  to  Singer,  Stem  and  Carlberg, 
Chrysler  Building,  New  A'ork  17,  X.V.,  U. SCA¬ 
THE  proprietor  of  British  Patent  No.  669310, 
entitled  Apparatus  for  treating  cereals  in  a 
continuous  process,  offers  same  for  license  or 
otherwise  to  ensure  practical  working  in  Great 
Britain. — Inquiries  to  Singer,  Stem  and 
Carlberg,  14  E.  Jackson  Boulevard,  Chicago  4, 
Illinois,  U.S.A. 

TESCO  Stores  Limited  require  Weekly  Special 
Offers  for  their  branches.  Me  C.AN  help  you 
to  introduce  your  products.  Large  or  small 
quantities  purchased. — Write  or  phone  Mr. 
A.  Rose,  Tesco  Stores  Lt^.,  .Angel  Roa<l, 
Edmonton,  London.  N.  18.  Tel.:  ED.M  4342^7. 

AN  excellent  opportunity  exists  for  an  agent 
with  good  bakery  trade  connections.  An  okl 
established  firm  dealing  with  yeast  fermenta¬ 
tion,  wishes  to  introduce  a  new  and  scien¬ 
tifically  balanced  yeast  food  in  a  highly  con¬ 
venient  form  for  bakers. — Please  apply  to- 
Box  B4991. 

FOOD  Distributors  require  Canners  to  pack 
under  own  label  English  Canned  Fruits  and 
Vegetables  on  an  ex  factory,  cost  plus,  basis. — 
Full  particulars  Box  B4992. 

ONE  HUNDRED  .Aluminium  or  Galvanised 
bins  required.  Size  2ft.  by  1  ft.  by  9  in. — 
Box  B4975. 

MANUFACTURDTO  Confectioners.  Consultant 
has  for  dispmal  most  original  Trademarks  and 
idea  for  National  sales  of  novel  product.  Would 
prefer  smaller  go-ahead  concern  to  the  larger 
ones  who  often  are  too  vast  to  undertake  new 
lines. — Oliver,  15,  High  Street,  N.6. 


iXTRUSIONS  BY  MARLIY 

Buyars  raquiring  rigid  and  fitxibla  tubas  and 
aactlont  in  tharmoplaatic  matarialt  should  aak 
for  a  quotation  from  Mirlay  Extrusions  Ltd., 
Oapt.  147  Lanham.  Maidatona  Kant. 
Harriauham  381, 


Food  Manufacture — June,  1955 


SECOND-HAND  PLANT  FOR  SALE 
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HORIZONTAL  !>teain  jacketed  vacuum  Drier 
liy  I’.issburg,  approx.  23  ft.  by  4  tt.  diam., 
tit  ted  gear,  driven  revolving  reel  oi  ten  4-111. 
diam.  steel  tubes  surrounding  central  tulie, 
heated  by  live  steam  with  intermediate 
patldles  htted  for  agitation.  Steam  jacket 
suitable  working  pressure  2  ats.  Hatch  type, 
mounted  on  three  cradles  anJ  htted  two  dis¬ 
charge  ojienings  with  lever-operated  doors. 
Complete  with  condenser,  all  httings,  hori¬ 
zontal  wet  vacuum  pump. 

Kotary  Drier  by  Wrnon  of  Paris,  30  ft.  by 
4  ft.  diam.,  constructed  j-iii.  riveted  steel 
jdate,  running  on  two  roller  paths,  llange 
iKilted  in  two  halves,  htted  internal  flights. 
Fan,  cyclone,  and  parts  of  furnace  available. 
-Motor  driven  through  girtn  gear  or  pinion. 
Double  Drum  Drier  oy  Jolin  Hrown  and 
Partners,  comprising  two  main  steam-heated 
cylinders  120  in.  long  by  32  in.  diam.,  made 
from  3"o  nickel  i.5“o  chromium  steel. 
Mate.'i.il  ted  in  squeeze  of  rollers  and  removed 
b\-  doc-tor  knives.  Product  cooled  by  pair  of 
water  cooli-d  rolls.  F'inished  product  collected 
in  two  motorised  worm  conveyors.  Main 
cylinder  tested  for  90  lb.  sq.  in.  w.p.  Front 
cylinder  adjustable  by  Hand  whc-els.  Drive 
througn  machine  cut  spur  wheel  and  pinion 
form  worm  reduction  gearbox  and  variable 
sfH‘ed  .A.C.  motor. 

New  Twin  Roll  Spray  Drier,  rolls  of  chillcHl 
cast  iron  40  in.  long  by  32  in.  diam.  maximum 
74  lb.  sq.  in.  w.p.,  nttc-d  air  cooled  doctor 
blades,  rotary  disc  distribution  trough,  air 
spray  jets  and  worm  discharge  conveyors. 
■Ancillary  equipment  comprises  stainless  steel 
fet'd  pump,  jacketed  feed  tank,  aluminium 
encased  jiowder  dresser,  valves,  gauges,  all 
electrical  gear  for  driving.  Five  av.iiiable. 
New  Wicuuin  Drying  Oven  of  mild  steel 
welded  construction,  approx.  7  ft.  long  by 
3  ft.  6  in.  vide  by  3  ft.  h  in.  deep,  htted  nine 
steam-heated  shelves  to  carry  thirty-six 
acid  resisting  metal  trays.  Davit  swung  door 
at  each  end,  with  hand  wheel  closing  mech¬ 
anism.  Complete  with  motor  driven  horizontal 
wet  vacuum  pump  pressure  and  vacuum, 
gauges,  metal  trays,  and  connecting  pipe. 
Six  available. 

Wrtical  open  top  .Mi.xer  by  Kellie,  2  ft.  6  in. 
diam.  by  i  ft.  10  in.  deep.  50  gall,  capacity. 
Stainless  steel  lined  with  monel  metal  coil 
heating,  centre  outlet.  .Mild  steel  mixer  body, 
stainless  ste«‘l  httings,  horizontal  three-arm 
nickel  silver  agitator.  .A.C.  motor  driven. 
Powder  Sifter,  .Mixer  by  Gardner,  size  “  H," 

5  cwt.  capacity,  mild  steel  trough  bb  in.  by 
24  in.  by  30  in.  deep  with  slide  outlet.  Timln-r 
cased  sifter,  chain  driven.  Broken  scroll 
agitator  driven  through  single  spur  gearing 
by  f.  and  I.  pulleys. 

Horizontal  single-trough  steam  jacketed  .Mixer 
by  Gardner,  to  cwt.  capacity,  b  ft.  3  in.  by 
2  ft.  4  in.  by  2  ft.  5  in.  dt'ep,  mild  steel 
construction  c.i.  ends.  Broken  scroll  agitator 
with  bare  shaft  extension.  .Mounted  on  legs, 
jacket  suitable  30  lb.  sq.  in.  w.p.  Fitted 
hinged  cover. 

Automatic  Bottle-lal>elling  .Machine  by  Peters 
of  Slough,  l>ottles  up  to  10  in.  high  and  singly 
up  to  4  in.  wide  or  in  pairs  up  to  2  in.  wide, 
approx,  (w)  }H‘r  min.  singly  or  120  pier  min.  in 
pairs.  Bottles  tipjKtl  on  to  conveyor  belt  and 
conveyed  to  first  adjustable  stop  to  position 
them.  Ikittles  stop  at  glueing,  lal)elling  and 
pressing  stations  in  sequence.  Flasily  adjust¬ 
able  to  varying  sizes.  I.al>els  transferred  to 
glued  bottle  direct  from  magazine,  but 
suction  cap  pick-up  providi-d  for  extra  labels. 
A.C.  motor  drive. 

Automatic  Capping  Machine  by  Peters  of 
Slough,  suitable  for  pre-screwed  caps  and 
bottles  or  jars.  SjH-ed  at>out  200  per  min. 
but  capable  of  up  to  300  jn-r  min.  Sizes  from 
2}  in.  to  10  in.  high  by  4  in.  diam.  or  width. 
Ikittles  travel  along  conveyor  each  selecting 
cap  when  passing  under  htipper.  Two  pairs 
spring  loaded  rubln-r  l)elts  grip  bottle,  whilst 
cap  rubs  along  rubber  strip  for  initial  tighten¬ 
ing.  Three  pairs  rubber  rollers  complete 
tightening  whilst  Ixittle  still  held  between 
bands.  A.C.  motor  driven. 

{cotitiiiued  next  column) 


SECOND-HAND  PLANT  FOR  SALE 

New  st.iinless  steel  Storage  X’essels  and  Tanks> 
capacities  ranging  from  8  gall,  to  i,uoo  gall- 

GEORGE  COHEN 

SONS  A  CO.  LTD. 

WOOD  LANE.  LONDON 

W.I2  T.I..  Shepherd.  Bu.h2«Tt 

A  STANNINGLEY.  Nr.  LEEDS 

Tel.i  PudMy  2141 


ONE  .A.\\'.P..M.  Quadrant  Powder  Filling 
.Machine  complete  with  hop|jer  and  geared 
motor. — Can  Ik-  seen  at  Deb  Chemical  Pro¬ 
prietaries  Ltd.,  Sj>encer  Road,  Belf)er. 

Phone  98  Staiiu*s 

“  Paxman  ”  FT'onomic  Boiler,  4,000  evap. 
too  lb.  w.p.  "  Baker  ”  3-roll  w.c.  stet‘1  Refiners 
31  ill.  by  IS  in.,  13  h.p.  400  3  30.  .Aluminium 
i,ooi  gall.  Whicle  Tanks.  40-ft.  Trough 
Conveyor,  30  in.  wide.  65-ft.  Belt  Conveyor, 
36  in.  wide.  Four  unused  jac.  Tanks  13  tt. 
by  4  ft.  by  4  ft.,  to  lb.  w.p.  2,400  g.ill.  glass- 
lined  Tanks.  20  and  30  gall.  elec.  Boiling 
Pans.  No.  4  elec.  Kek  .Mills,  3  h.p.  400  3/ 50. 
Chain  Bucket  alum.  F^levator,  23  ft.  centres. 
Enclosetl  stainless  steel  Conveyor,  40  in. 
centres.  Gardner  ”  Sifter  .Mixers  and 

Mixers  up  to  7  ft.  6  in.  by  3  ft.  by  3  ft.  “  Z  ” 
and  Fin  Blade  Mixers  up  to  38  in.  by  31  in.  by 
28  in.  deep.  Plain  and  jac  cyl.  .Mixers  up  to 
1,400  gall.  Jac.  cyl.  V  acuum  Ovens  up  to 
8  ft.  by  5  ft.  diam.  Steam  Retorts,  6  ft.  by  3  ft. 
by  3  ft.,  10  lb.  w.  p.  Portable  (unused)  elec. 
Stirrers,  400  3  50,  J  h.p.  "  Lehmann  ”  4-|H)t 
Conche.  Extruders  5  in.,  8  in.  and  12  in.  diam. 
Refiners,  crushers,  grinders,  disintegrators, 
filter  presses,  pumps,  condensers,  hydro’s, 
steam  and  diesel  engines. — Harry  H.  Gardam 
and  Co.  Ltd.,  Staines. 

FOUR  Gardner  “  H  ”  size  5  cwt.  capacity 
Powder  Sifting  and  Mixing  .Machines,  fitted 
with  brush  sifters  and  arranged  for  l>elt  drive. 
New  condition  throughout. — .Apply  C.  Sker- 
man  and  Sons  Ltd.,  118,  Putney  Bridge 
Road,  London,  S.W.is.  Tel.:Vandyke  240b. 

PURDY  “  New-Way  "  automatic  Can  l.alx*!- 
ling  .Machine,  speed  up  to  200  cans  per 
minute.  Fitteil  motor  drive  and  in  perfect 
condition. — .Apply  Box  B4995. 

B.C.H.  stainless  steel  Pulping  and  Sieving 
.Machine  complete  with  two  stainless  steel 
perforated  sieves  and  self-contaimnl  motor 
drive.  Perfect  order. — Details  from  Bt).\ 
114996. 

BAKER  Perkins  Travelling  Oven  for  con¬ 
fectionery  or  biscuits,  etc.  (ias-fin*<L  Com¬ 
plete  with  large  quantity  26  in.  baking  sheets. 
45  ft.  long  2  sheets  wide.  Reconditioned 
£1,300. — G.  R.  Gilbert  Ltd.,  Hackbridge 
Road,  Hackbridge,  Surrey. 

FOR  disposal.  One  630  sq.  ft.  Sweetland  Press 
48  leaf.  FIxtensively  reconditioneiL  .Available 
for  inspection. — Box  B5001. 

FOR  Sale,  low  price,  to  clear.  One  semi 
diagonal  28  in.  by  9  in.;  one  vertical  25  in.  by 
9  in.  Roller  .Mills.  One  dowle  purifier.  .AH 
Turners.  Two  nitary  sieves  3  ft.  by  2  ft.,  in 
one  frame;  two  Centrifugals  and  2  sheets  by 
16  in.;  five  Centrifugals  and  2  sheets  by  30  in. 
Worms,  l)elting,  silks,  wires. — .Apply  Pearce, 
King’s  .Mill,  Great  Shelford. 

COFFEE  Roaster  for  Sale.  56-lb.  Sa\age. 
With  cooler  and  motor.  I’sed  6  years.  Stoner 
and  Reservoir  Hopper  with  piping  for  aliove 
by  Whitmee.  No.  8,  14-in.  Sirocco  Fan. 
Price  £100. — Details  Box  B4976. 

THREE  Hydro  Extractors  for  sale  in  g<xxl 
working  order. — .Apply  Box  B4978. 

ONLY  the  original  manufacturers  can  really 
recondition  a  machine  as  new,  so  when  thinking 
of  buying  a  second-hand  Purdy  Labelling 
Machine  first  contact  The  Purdy  Machinery 
Company,  Limited,  41-42,  Prescot  Street,  £.1, 
Tel. :  Royal  8401,  who  have,  from  time  to  time, 
completely  rebuilt  and  fully  guaranteed 
machines  available. 


SECOND-HAND  FLANT  FOR  SALE 

STAINLESS  Steel  enclosed  Tanks  1,000  and 
1,300  gull.  .Aluminium  Tanks  730-1,000  and 
1,200  gall.  Belt  gravity  roller  Conveyor 
24  ft.  centres  24  in.  belt.  400  3,50  .Attritor 
Pulverising  Mill  by  “  .Alfred  Herbert.” 
“  Broadlx-nt  ”  Hydro  Extractor  with  48-in. 
lift  out  basket,  13  h.p.  built-in  motor  440  3  30. 
Steam  jacketed  Sterilizer  or  Vacuum  3  ft. 
diam.  by  7  ft.  long  full  swing  diK)r,  jacketed, 
30  lb.  steam  full  vacuum  inside.  Ditto  4ft. 
diam.  by  8  ft.  long.  Ditto  20  in.  diam.  by 
3  ft.  long  inside  sizes.  30  gall,  steam  jacketed 
enamel-lined  Still.  Stainless  steel  Homo- 
genisers  by  “  Brush  ”  150  gall,  per  hour  and 
75  gall.  (>er  hour,  motorised  400/3/50.  Stain¬ 
less  steel  Homogenisers  by  ’*  Hurrell,”  10 
h.p.  motor.  “  I^emier  ”  5  in.  Colloid  .Mill 
6  h.p.  motor  400  3/30.  Stainless  50  gall, 
steam  jacketed  Tilting  Pan.  Stainless  60  gall, 
steam  jacketetl  Boiling  Pan.  3-s|)eed  Ixiwl 
.Mixers  4,  8,  30  and  60-quart.  ”  Belhaven  ” 
.Mixer  tilting  pan  18  in.  by  18  in.  by  6  in.  deep, 
double  Z  blades,  5  h.p.  motor.  ”  Gardner  ” 
Sifter  .Mixers,  size  G.  Bowl  Chop|)ers,  Com¬ 
pressors  and  Pumps. — Dartnall,  248,  Humlx-r- 
stone  Road,  Plaistow,  London,  FL13. 

TWO  stainless  steel  Pasteurisers  (Creamery 
Pkge.  .Mfg.)  50  gall,  capacity.  Mixer  (lowered 
by  J  h.p.  Brooks  motor.  Perfect  condition. — 
£130  each  or  near  offer.  Box  B4982. 

ONE  double  head  .Apple  Peeling  and  Coring 
.Machine  by  .Mather  and  Platt.  I’sed  moder¬ 
ately  two  seasons  going  to  Makers  for  adjust¬ 
ment.  .Available  late  June  early  August. 
Offers.  One  unit  comprising  Cherry  declusterer 
and  Cherry  stemnier  by  IXidman,  used  one 
season,  in  gcMxl  condition  complete  with  both 
motors.  Capacity  3  cwt.  per  hour.  Offers. — 
Kendies  Fotxls  l.td.,  Plympton,  Devon. 


Reconditioned  Labellers 


c.SKeRmRn  s  sons 


LIMITED 


118  Putney  Bridge  Road,  London,  S.W.IS 
Citabliihcd  I87S  Telephone:  VANdyfce  240(/7 


SECOND-HAND  PLANT  WANTED 

WANTED;  Hy-Tra-Lec  Weighing  and  Filling 
.Machines.  “  Selas  ”  Crisp  Cutting  Marhin»*s, 
Conveyors,  Moroils.  .Advise  l*rire. — Box 
B4998. 

PLANT  Requiretl:  Peanut  Blanching  .Machine. 
Brierley,  Collier  and  Hartley  .Mfxlel.  Alter¬ 
native  nuKlels  consideretl. — R.  W.  Retlfem 
Ltd.,  Patrington,  Hull.  Tel.:  Patrington  318.9. 

AUTOMATIC  Capp<*r  with  conveyor  feed  by 
Wallis  for  Fish  Paste  Jars. — Full  details  and 
price  to  Box  B4988. 

AUTOMATIC  Carton  Sealing  Machine  re¬ 
quired,  capable  of  handling  packages  3I  in. 
long.  JW  du  Mont  machine  preferred,  other 
makes  considenxl. — State  output,  full  details 
and  price  to  Irel  Company  Ltd.,  Kimmage, 
Dublin. 

BUTTER  forming  and  packing  Machine 
required.  State  full  particulars  and  price. — 
Box  B4949. 
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MISCELLANEOUS  SALES 

MILK  Powder.  VVe  carry  stocks,  New  Zealand, 
English  and  .Australian.  .All  types  and  packs. 
Keenest  Prices.  .Also  Cocoa  Powder. — liell 
and  Hadden  Ltd.,  i.  Tower  Hill,  London, 
E.C.3.  Tel.:  ROY  4i!S4 

SURPLUS  stock  of  lo  oz.  nini.  wide  band 
Pickle  Jars.  .Appro.xiinately  zoo  gross.  Cheap: 
space  wanted. — Please  write  Ilox  H4()(>o. 
FLOUR  mixing  and  sifting  .Machine.  Hori¬ 
zontal  type  by  \V.  Dell,  zj  cwt.  capacity  with 
3  h.p.  electric  motor,  little  useil,  i'n.s.  .Also 
1  cwt.  Best  Thin  Leaf  Gelatine  £15  and  1}  cwt. 
Leaf  Gelatine  £10  or  offers. — H.  E.  De  Carle 
Ltd.,  St.  .Augustines  Street,  Norwich. 

CORRUGATED  cardboard  sheets  13  in.  by 
15  in.  packed  in  parcels  of  30  sh«*ets,  up  to 
300  parcels. — Offers  re<|ueste<l,  write  Box 
B5003. 

HAND  TRUCKS,  tubular  steel,  remarkably 
light  and  strong.  Pneumatic  tyres.  Roller 
bearing  wheels.  Platform,  5  ft.  4  in.  by  2  ft. 
q  in.  Carrying  capacity  10  cwt.  £14  2S.  6d. 
Immediate  delivery.  Write  for  illustrated 
catalogue. — .Sterling  Pump  Co.  Ltd.,  Spalding. 
Tel.:  2404. 

STAINLESS  STEEL 
VESSELS 

50-  •ach  carriaf*  paid 
in  dozant 

55  •  •ach  plus  2/6  car- 
riag*  and  packing 
smaller  numbers. 
Capacity  6  gallons. 

I6'X  II'X  II*  deep. 
Complete  with  lid  as 
illustrated  plus  inner 
anti-spluh  lid.  Handle 
swivels  flat  thus  securing 
lids  when  in  transit. 

Ex  M.O.S.  constructed  to  usual  high  government 
specification. 

Radius  corners,  20  gauge  18/8  stainleu  steel,  every 
vcsiel  despatched  in  sound  serviceable  condition. 
IMMEDIATE  DESPATCH 

MYERS  &  FOULKES  (FM) 

<>ro«e  Green  Road,  London,  E.ll.  LEYtenttone  1013 


The  Strongest  Vanilla  Flavour 

VANOLEUM 

I  M.  (1  I)  Makes  a  pfat  at  eieeace 
«aas.8'8.  HLIt  t.  1lfe.lt/- 

for  further  details  apply : 

ARTHUR  WHITTAKER  A  CO.  LTD. 

M  Ckareli  tL,  Newlea  Heath,  Manckester,  10 


MISCELLANEOUS  WANTS 

SECOND-HAND  Tins.  Large  quantities  of 
ex  .M/F  Frozen  Whole  Egg  typt*  tins  wanted 
weekly.  Size  12  in.  by  6  in.  by  6  in. — Warring¬ 
ton  Canners  Ltd.,  Ponketh,  Nr.  Warrington. 

WE  are  large  buyers  of  Wooden  Barrels  and 
Steel  Drums. — The  Liffey  Cooperage  Co.,  6, 
i‘im  Street,  Dublin.  Phone  53802. 

MKDICAL  bottles;  tablet  bottles;  jars; 
bottle  closures,  bakelite  and  metal  purchased. 
Best  prices  paid. — Samples  and  full  details  in 
first  instance  to  Noel  Davold  and  Co.,  9, 
Laurence  Pountney  Lane,  Cannon  Street, 
London,  E.C.4.  Tel.:  MANsion  House  3951-2. 

DAMAGED  or  redundant  stocks  of  food,  resi¬ 
dues  or  by-products  in  large  or  small  quantities 
required. — Send  your  offers  to  Rotunda  Foods 
Co.,  London  Office:  50/52,  Blandford  Street, 
W.i.  Tel.:  Welbeck  8465. 

REQUIRED  redundant  Wooden  Boxes,  Cases, 
Bottle  Crates  and  Containers  in  large  quan¬ 
tities. — Full  particulars  price  etc.,  to  Silver- 
dale  Box  Supplies  Ltd.,  Burgess  Hill,  Sussex. 
Tel.:  3485. 
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BUSINESS  OPPORTUNITIES 

LARGE  Company  of  national  repute  is  about 
to  expand  its  already  considerable  production 
of  high  quality  Cake  Boxes.  Is  prepared  to 
offer  favourable  terms  to  old  established  and 
widely  connected  organisation  capable  of 
introducing  demand  for  large  quantities  of 
these  products  in  standard  sizes,  printed  or 
plain.  No  other  need  apply.  The  advertisers 
nave  in  mind  an  Agency  on  a  country-wide 
basis.  Energetic  co-operation  on  both  sides 
could  not  fail  to  produce  mutually  advan¬ 
tageous  results. — Box  B4951. 

DE-GREASING  and  Cleaning  Down !  One 
man  can  do  the  work  of  five  with  B.  and  A. 
steam  -  cleaning  -  with  -  detergent  equipment ; 
ready  for  use  from  your  own  steam  supply. 
"  Speedylectric  "  high-efficiency  steam  lance ; 
30  ft.  steam  hose;  15  ft.  detergent  hose;  £40 
complete.  Ideal  for  the  Fo^  industry. — 
B.'Lstianand  Allen  Ltd.,  Leaflet  L.30,  Ferndale 
Terrace,  Harrow,  Middlesex. 

WELL-KNOWN  Scottish  Pie  Makers  can  offer 
attractive  terms  to  Agents  with  own  transport. 
Goods  despatched  to  any  part  of  the  country 
by  passenger  train.  Brandi  line,  go<^  packed 
in  cardboard  cartons,  each  containing  one 
dozen. — Trade  inquiries  to  V.  C.  Pies  Ltd. 
Glasgow.  Tel.:  Maryhill  1048. 

FULL  Steam  in  five  minutes  with  B.  and  A. 
Electrode  Boilers,  used  by  British  industries 
for  twenty  years.  No  boilerhouse,  no  flue,  no 
attendant  needed.  The  most  compact  and 
convenient  steam  raisers  available,  can  go 
beside  machines  using  the  steam. — Write  for 
leaflet  125,  Bastian  and  Allen  Ltd.,  Ferndale 
Terrace,  Harrow,  Middlesex. 


An  old  established  Canadian  firm  in 
Montreal.  Specialists  in  marketing 
raw  materials  for  the  food  industry, 
vYOuld  be  pleased  to  receive 
propositions  from  actual  manufac¬ 
turers  of  such  materials,  who  are 
desirous  of  securing  effective  sales, 
warehousing  and  representation  in 
Canada.  Mr.  K.  T.  Beck,  General 
Manager  of  Davies,  Irwin,  Limited, 
would  be  pleased  to  receive  inquiries 
at  the  Savoy  Hotel,  London,  W.C.2.. 
between  June  18th  and  July  2nd. 


UP  TO  £500,000 

AVAILABLE 

FOR  PURCHASE 
OF  A 
BUSINESS 

Management  can  remain. 

DEATH  DUTIES.  This  gives 
Owners  of  Private  Family  Businesses  a 
unique  opportunity  to  make  forward 
provision  for  Death  Duties  ,  thereby 
safeguarding  the  interests  of  their 
Beneficiaries. 

Write  in  strict  confidence  without 
obligation  to: 

REGINALD  TERRELL 

Managing  Director 
BUSINESS  BROKERS  LIMITED 
46.  ST.  JAMES’S  PLACE 
LONDON.  S.W.I. 

(Hyde  Park  1678) 


PLANT  FOR  SALE 

COMPLETE  Drying  Plant  by  Richard  Simon 
of  Nottingham,  comprising  size  2.v  Patent 
Tubular  Drier,  approx.  14  ft.  long  by  5  ft. 
deep  by  3  ft.  9  in.  wide,  complete  with  piping, 
and  cyclone  separator,  pneumatic  conveyor, 
feed  bucket  elevator.  Fully  motorised. — 
.Apply  tieorge  Cohen  Sons  and  Co.  Ltd.,  58, 
W<Mjd  Lane,  London,  W.12.  Tel.:  SHE  2070 
and  Stanningley,  Nr.  Leeds.  Tel. :  Pudsey  2241 . 
VACUUM  Pan  for  Sale,  4  ft.  diain.  Heavy 
copper  pan,  tinned  inside,  by  leading  maker. 
Cone  spray  condenser  to  suit.  Wet  vacuum 
pump  by  :^ott’s  with  geared  reduction  motor, 
4  h.p. — Above  equipment  is  as  new,  and 
inspci  tion  is  invited.  Box  B4977. 
MEAT-CUTTING  Electric  Bandsaws:  new 
high  speed  machint-j  for  sale.  Stainless  steel  or 
wood  table.  Three  sizes  24  in.,  30  in.,  36  in. 
.Maximum  height  of  cut  on  36-iii.  machino 
19  in.  400  440  3-phase  supply. —  Photo  and 
prices  available  from  makers,  F.  J.  Edw'ard-- 
Ltd.,  359,  Euston  Road,  London,  N.W.i. 
Tel.:  El’Ston  4681. 

FOR  immediate  sale  due  to  alteration  in 
manufacturing  policy,  one  practically  new 
“  Rose  ”  M.L.G.  Patent  Transparent  Cellulose 
Film  or  Glassine  Wrapping  .Machine,  suitable 
for  carton  size  5}  in.  long  in.  wide  by  2  in. 
deep.  .Adjustable  for  other  sizes  within  reason. 
Direct  motor  driven,  suitable  for  .A.C.  440 
volts,  3-phase,  50  cycles.  Can  be  seen  by 
appointment. — Fairy  Dyes  Ltd.,  57,  Trossachs 
Street,  Glasgow,  X.W.  Tel.:  Douglas  7116. 
CHOCO-MASTER  Enrobers  and  Covering 
Chocolate.  Let  us  send  you  full  details. — 
Sorensen  Bakery  Equipment  I.td.,  42,  Raby 
Street,  .Manchester,  16.  Tel.:  .MOSs  Side  2054. 
FRIOIDAIRE  2-gall.  Ice  Cream  .Mixing  and 
Storage  Unit  complete  with  motors,  also 
Frigidaire  Compressor  and  C<x>ling  Unit 
complete  with  electric  motor,  suitable  for 
220  cu.  ft.  l)ox. — Sorensen’s,  42,  Raby  Street, 
Manchester,  16. 

FOUR  B.C.H  .Apple  Peeling  machines  in  good 
order,  complete  with  J  h.p.  motors.  Uriginallv 
cost  £150  new  but  will  acept  £50  each  to  clear. 
— Box  B40<)7. 

FRIGIDAIRE  four  section  Chocolate  Cooling 
Tunnel,  with  individual  compartments  and 
wire  trays,  complete  with  refrigeration  unit 
and  blower  fan,  as  new.  Cost  over  £800,  will 
accept  £300  or  near  offer. — Box  B4945. 
CONCHES.  Two  20-cwt.  Lehmann  4-pot 
Conches.  Granite  beds  and  rollers. — G.  F. 
Lovell  and  Co.  Ltd.»  Rexville,  Newport,  .Mon. 
COMBINED  Sifting  and  Mixing  Machines, 
sizes  5  cwt.  and  3  cwt.  ex  stock.— .Makers: 
D.  Burr  and  Son  Ltd.,  Drayton  Place,  West 
Croydon. 


TO  MANUFACTURERS  OF 
PRE-PACKED  FOOD  UNES 
SUITABLE  FOR  THE  RETAIL 
OR  CATERING  TRADE 

Have  you  any  dormant  or  slow  lellinf 
loodi  chat  you  with  to  clear  which  we 
(ahin|  up  valuable  apace!  We  are  tpot 
caah  buyert  for  any  quant  1  ly  of  the  above. 

Send  dccallt  to. 

MR.  R.  J.  HIBBINS 
ANGEL  WAREHOUSE  CO.  LIMITED 
ISLINGTON  GREEN,  LONDON.  N.l 

CAN.  3247  (10  lines) 

(flicoae  mention  ihia  odvertiaement  when  replyinf .) 


DRIED  VEGETABLES 
DRIED  HERBS 
SEEDS  &  SPICES 

GR0U\D  PAPRIKA 

• 

AGRICULTURAL  AND 
CHEMICAL  PRODUCTS  LTD. 

SI  A  SI  BARBICAN.  LONDON.  E.C.I 
TtUphtme:  Monarch  6124-6  (J  lines) 


cxv 


all  British 

vacuum  pumps 

fOtl  FACTORY  0«  lAtOflATO«Y  tUMPO$($ 


All  Types 
for 

All  Duties. 

Wet  and  dry 
pumps  of  all 
sizes. 

Reciprocating 

and 

Rotary  Types. 

Single  and 
Two-stage 
High  Vacuum 
pumps. 


Pulsometer  engineering  CU.'.. 

nine  Clms  Ironworks.  Reaclin9> 


— 

HIGH  QUALITY  CHEESES 

— 

IN  DEHYDRATED  FORM 

— 

— 

'jf  Many  different  flavours 

— 

'A'  High  keeping  quality 

—  — 

Jif  Excellent  for  manufacturing  Processed 

— 

■  -  — 

Cheese,  Biscuits,  Dried  Soups 

- - 

and  last — but  not  least — for  househo'd  uses. 

Samples  and  offers  on  application 

- 

UDANO 

ZH 

— 

36.  N0RREX;ADE,  COPENHAGEN  K,  DENMARK  ILQjDJ 
Cable*  t  Udano  Copenhafea 

1  — 

-  -I  ‘ 


k  *  barrels. 


ARE  YOU 
FULLY 
EQUIPPED 

7777 


L.  Garvin  &  Co.  Ltd.,  Isleworth,  Middlesex.  Tel. ;  HOUnslow  3483 


The  First  Aid 
Outfit  illustrated 
is  in  accordance 
with  S.R.  &  O. 
1938,  No.  486 
(Standard  outfit 
B)  for  concerns  in 
which  mechanical 
power  is  used,  and 
in  which  the 
number  of  persons 
employed  exceeds 
ten  but  does  not 
exceed  fifty. 

Price:  A182W — 
38/6  each,  com¬ 
plete;  plus  carri¬ 
age. 


INDUSTRIAL 
FIRST  AID 


•  The  Factories  Act  1937  stipu¬ 
lates  that  F irst  Aid  arrangements 
j  are  required  in  ALL  CON- 
I  CERNS  to  which  the  Act 
applies.  Statutory  requirements 
vary  according  to  the  number 
■  of  employees  and  nature  of  the 
i  work  carried  out.  As  Pioneers 
i  of  Industrial  First  Aid,  estab- 
^  lished  in  1878,  we  shall  be 
pleased  to  advise  and  supply 
you  with  the  appropriate  equip¬ 
ment. 

A  PRODUCT  OF  j 

-  OLDBURY  BIRMINGHAM 

June,  1955 — Food  Manufacture 


R  LEINER&  SONS  LTD. 

a/^  ^oCa/cne^  /bt  cz 

7/9  CREECHURCH  LANE.  LONDON.  E.C.3.  AVENUE  2276 
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FOOD  MANUFACTURE 


Juno,  1051 


$mpU  (ft 

. . .  whichever  is  the  best 
automatic  for  process  controi 


Simplicity  is  a  virtue;  there  are  many  industrial 
processes  which  can  be  automatically  controlled 
with  relatively  simple  regulators  to  give  results  in 
practice  which  could  not  be  improved  upon  by 
the  most  elaborate  equipment.  On  the  other 
hand,"  a  number  of  variable  factors  may  call  for 
timing  devices,  finely -adjustable  proportional 
bands,  and  in  consequence  relatively 
developed  controls  to  meet  the  requirements. 
Drayton  can  give  impartial  advice  on  the 
most  suitable  control  for  the  job . . .  we  . 

are  not  tied  to  any  particular  system. 

We  can  advise  from  a  long  experience 
of  manufacturing  and  installing  a  .  . 

wide  range  of  regulators  of  ' 

different  types  applicable  to 
most  industrial  processes. 


Proportioninn 
electnc  conirl 
with  tlectrka 
or  capillary  t^ 
transmistion.^ 


DRAYTON  iviii  odvitfe  you! 

Send  us  details  or  write  for  the  Drayton  catalogue.  AC  20 


THE  DRAYTON  REGULATOR  &  INSTRUMENT  CO.  LTD.,  WEST  DRAYTON.  MIDDLESEX.  fWesf  Drayton  26111 


Air-operated  recorder  regulators 
controlling  food  processing  plant. 
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